' And still the 
Greatest Mother 
Sin the World! 


very year you have giv- 
EK n to the Red Cross, 
willingly and with a free 
heart . . . when the floods 
struck . . . when the earth- 
quakes came ... when fam- 
ine devastated some far-off 
land. It was your habit to 
give ... the great proud 
Phabit of thirty million 
\merican families . . 
proud that they could give 
... proud of the great Red 
Cross, that made the giving 
worth while. 


But this year it is going to 
be different. 


When you dig into your 
pockets it won’t be just 
your “regular”  contribu- 
tion. or this year the need 
is greater than it’s ever 
been before. 


» And this year it is your 
own boys the Red Cross 
serves . . . Eleven million 
of th m in every land from 
Sicil’ to Chungking . . . on 
eve ocean and in every 


sky 


, | year, when you can- 
not ». near your sons, you 
Pwill ive and be glad that 
the d Cross—your Red 
Cro. --is still the greatest 
moth r in the world. 


So sive—for this is the 
year \vhen giving really hits 
home Give for the boy 
who ngs to be with you— 
give to your Red Cross 


which will reach him for 
you. 


This time dig deep— 
deep. r than ever before. 
Dig deep and be glad that 


YOu can, 


tke ke ke ok 


rMinestern til 
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VISIBLE PROOF ... 
Herets evidence of value in 


using INTERNATIONAL Flour! 





In the fermentation roon, 
flours prove their tolerance 
and gluten quality .. qualify 


for your finished bread. 


Note how well these sponges 


stand up. They're made with 
INTERNATIONAL Flour which 


is "Bakery Proved", 




















SPRING WHEAT FLOURS 
Seal of Minnesota + Cinderella - Robin Hood 


KANSAS WHEAT FLOURS 
Merlin + Red Dragon + Minute Man 


TEXAS WHEAT FLOURS 
White Prancer - Golden Prancer + Royal Prancer 


MELLOTYPE FLOURS 
ROBIN HOOD WHOLE WHEAT FLOUR 








MINNEAPOLIS, 


MINN. 
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WARTIME OBSERVATIONS OF AN ALERT BAKER 


"it figures in 


“I’m convinced an attractive line of sweet goods can 
boost our sales substantially. 


‘Even under wartime handicaps, we've been able 
to turn out a very inviting line of sweet rolls and 
coffee cakes by using a high-quality, ready- 
prepared sweet dough mix. 

“Our experience with this product has convinced 

us that it can play a big part in maintaining and 
increasing our volume of business after the war. 

With its help we can turn out a big variety of 
sweet goods without complicating our 

production problems—and we can be sure the 
quality of our sweet goods will always be right. 
“Yes—that sweet dough mix figures very 
importantly in our postwar planning!” 


uf 


Af 


Pillsbury’s Sweet Dough Mix increases shop efficiency by 
cutting down the number of steps required in producing 
sweet goods—and because its rigidly controlled quality 


a 


assures uniform performance day after day. 


Although wartime conditions make it impossible nce nem AN} ™ S 
to keep production always abreast of the growing ee ‘evrse \* GA 
demand for this product, new customers are % \\\ 
being accommodated as rapidly as possible. Why not TL WO 
arrange to try Pillsbury’s Sweet Dough Mix St \\\s 

at the first opportunity and see what this truly LS 


outstanding mix can do for you? 


PILLSBURY 


PILLSBURY FLOUR MILLS COMPANY 


: ce ERSARY { 
LIS ANN GENERAL OFFICES: MINNEAPOLIS, MINNESOTA 
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TOMORROW'S 
SUCCESS 






LIES IN 


FINE BREAD TODAY 


Beakers, like all businessmen, are trying 
to weigh whatever changes are likely to 


lie ahead. 
One thing appears sure: 


Bread’s postwar prospects will rise or 
fall with the public’s esteem for bread 
today. 

And here is bread’s big opportunity. 


For bread right now is sitting high and 


pretty. 


It is supplying great stores of food-energ) 


for busy workers. 
It is making up for scarcer foods. 


It is bringing America’s millions extr: 
supplies of necessary vitamin and minera! 


factors. 


It is being advocated by the government 
officials, recommended by dietitians and 


the medical professions. 


It is being supported by such strong 
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lvertising as the “Bread is basic’’ cam- bread that can be baked. 


ign appearing in The American Weekly 


P hs : America knows it enjoys the w , 
id comic sections of 50 important news- JOY me orld’s 


fo best bread. It will reward bakers who, 
ipers across the nation. 

in the face of difficulties, continue to 
» bread should fare well. And it will— provide bread of the highest possible 
ovided it fulfills its trust with standards of flavor, 


e public, upholds its integrity, appearance and 





id continues to be the finest quality. 





wets ot 


Bread s4asw 





Mosi Good Bread Is Made With 


_FLEISCHMANNS YEAST 






mn 
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always welcomes com- 


parison with any flour in any bakery. 


For — at no significant 
extra cost—has the priceless ingre- 
dient of perfect performance that 
rings the bell in the bakery, at the 
customer's door and in the profit 


account at the end of the month. 


The ISMERT-HINCKE 
se, = MILLING COMPANY 


aoe | 
beiited Mills at Topeka, Kansas KANSAS CITY, MISSOURI 


we 
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Se eT Ce 


Choose your flour wisely. Pay the 

miller his fair price—they all have to 

Flour Milling Capacity ask about the same. Standardize your 

5000 Sacks formulas, give flour performance a 

Grain Storage Capacity chance, make sure of your loaf quality. 
1,000,000 Bushels FE | 

ncourage people to eat more bread 


—your bread. 





AM KELLY 


COMPANY 


HUTCHINSON. KANSAS 
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COAST-T0-COAST BAG SERVICE 


BOISE 
DALLAS 
TOLEDO 
DENVER 
DETROIT 
MEMPHIS 
BUFFALO 
ST. LOUIS 
NEW YORK 
CLEVELAND 
MILWAUKEE 
PITTSBURGH 
KANSAS CITY 


MINNEAPOLIS 
GOSHEN, IND. 
PHILADELPHIA 
NEW ORLEANS 
ORLANDO, FLA. 
SALT LAKE CITY 
OKLAHOMA CITY 
PORTLAND. ORE. 
REIDSVILLE, N. C. 
HARLINGEN, TEXAS 
CHAGRIN FALLS, O. 
HUTCHINSON, KAN. 
WINTER HAVEN, FLA 


CHASE (ustome’s 


With the opening of shipping lanes to India, quantities of burlap 
are beginning to arrive at American ports. But, because these 
imports are received and allocated by the government, it may be 
difficult for us to predict the exact materials and qualities available 
from month to month. 


The bulk of the goods thus far received is in the heavier grades— 
10 ounce and better—sturdier than many millers and packers 
of flours, feeds, meals and cereals have ordinarily used in the past. 
But today’s overcrowded transportation systems are creating new 
hazards, Fast, rough treatment, often by inexperienced handlers, 
demands the extra safety, the extra protection you get with these 
heavier materials. 


Chase therefore suggests that you plan your packaging and ship- 
ping so as to take advantage of proportionately larger volumes 
of these heavier burlaps as they become available. 


CHASE BAG Co. 


GENERAL SALES OFFICE. 309 W. JACKSON BLVD. 
CHICAGO 6, ILLINOIS 
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AN ENERGY FOOD—A PROTECTIVE FOOD 


ENRICHED 
) WHITE BREAD 


T may be years before the Ship of Tomorrow slides 
down the ways, but the Bread of Tomorrow now 
is a reality. 





By making Enriched White Bread nationally available, 
the Bakers of America are helping to maintain strength 
and stamina on the war production front, as well as on 
the fighting front, and they are helping to ensure a 
life of health, and peace, and progress in the days 
to come. 

Enriched White Bread contributes to the Nation’s 
well-being by providing the vitamins, minerals, and 
calories necessary to buoyant health. After Victory, 





BACK THE ATTACK 
WITH WAR BONDS 


New York, N. Y. + 


THE NORTHWESTERN MILLER 


The Ship of TOMORROW must still be laup 


¢ BREAD OF TOMORROW 15 HERE 10% 





MERCK & CO.., Inc. Manufacturing Chemists RAHWAY, N. J. 


Philadelphia, Pa. - St. Louis, Mo. - 
In Canada: MERCK & CO., Ltd., Montreal and Toronto 





Qe 

fey 
Raymond Loewy, one of the foremost figures in 
the field of transportation design, has conceived 
this luxury ocean liner of the future. Equipped 
with turbo-electric motors, and having the V-type 
hull of a speedboat, this ‘‘queen of the seas’? may 
someday make an Atlantic crossing in but a 
fraction of the time required today. 
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Fe 






Enriched White Bread will continue to provide these 
essential nutrients, and the American people—recog- 
nizing the added value and importance of Enriched 
White Bread—will continue to demand it. 


As the foremost manufacturer of pure vitamins and 
minerals, Merck has served as a central and depend- 
able source of enrichment ingredients. Backed by 
thorough experience, extensive resources, and rapidly 
expanding production facilities, we will continue to 
serve the baking industry in maintaining the justly 
won status of Enriched White Bread as a permanent 
addition to the daily diet. 













Elkton, Va. + Chicago, II]. - Los Angeles, Cal. 





FOR 


From Idaho’s soft white winter wheat regions, 
across the famed hard spring and winter wheat 
empire in Colorado, Kansas, and Utah, to the 


soft red 


our grain buyers carefully select and grade the 


to our mills and elevators. Then, rigid control 
of production by master millers and cereal chem- 
ists, and a continuous check by research bakers 
is your assurance of year-’round uniformity, easy 
handling, and unfailing dependability of all Pikes 


winter wheat belt of southern Missouri, 


choice, pure-bred, virgin wheat brought directly Peak Flours. 


Complete 


6 


For all your baking requirements 


THE COLOKAI 


GUY A. THOMAS, President and General Manager FRED W. LAKE, Executive Vice President 


For Bakers. . PIKES PEAK FLOUR and PIKES PEAK CAKE FLOUR 


line of highest quality flours milled from choice soft wheat, turkey hard wheat, and spring wheat 


PO OO” - ae 


ee. 
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Wheat Surplus Nears Danger Point 


300,000,000-BU 


CARRY-OVER 


ESTIMATED FOR JULY 1 


——< 


Inport Program Is Essential for ¢ 


Yontinuance of Large Non-Food 


Uses of Wheat, Department of Agriculture 
Officials Point Out 


suinaton, D, (¢ \ny stocks of 
in the United States which might 
ned “surplus” have now disap 

ind the present rate ot vheat 
yy food, feed and industrial alco 


‘es the country’s domestic sup 


jeopardy, ficials in the Depart 
of Avriculture stated in_ their 
cal review of the wheat situation 
United States now is using wheat 
tte which cannot be maintained 


4 
mports. 


e there has been some increase in 


ion of wheat for food as 


nsumypt 
I 


ises 


t of the war, the big incre 


’ 
the use ot heat for feed 


Ihe 


inimal 


een in 


r alcohol stimu 


n mcrease in numbers to 


heights Feeding these large 
| t only 


mAs Nas 


but 


rs of used 


no 
n 


e corn reserve, iso accounts 


irt of the reduction 


plies Phe nadustrial arcone 


ed from wheat is used in the 


} 
essential 1 


f many things 


ort, the officials said 


B00 000,000 bus 


GOO000000 bus on July 1 in 


stocks of BOOOO000 bus. sti 


1 reasonabie reserve marge, 


yroblem,” the report states 
e stocks which ¢ 
1942, have now been dis 
of, and it is 
mtinue to be 


1944-45." 


import 


Dec. @ 
United 


bus 


the basis of prospects 
vheat production in the 


is indicated at 527,000,000 
I Lob 


acreage of spring 


thout 15%, which 


wheat +7, 100.000 


bring total 


voal of 


icreage ot 
iwreage up to the na 
67,000,000, assuming av- 


vields, the spring crop would to 


mit 230,000,000 bus, the Bureau 


icultural Economics estimates. 


i spring wheat crop would bring 
tal wheat production to 750,000,000 
more, \ crop of this size, how 
“would hardly provide for domestic 


ind 


e and moderate exports,” 


seed requirements, normal 
the gov- 
‘ nt report points out, adding that 
the 


feeding, 


nuation of use of wheat for 


iverage for alcohol pro- 


m, and for large lend-lease com- 


nts would necessitate large imports 
do not want our carry-over July 1, 


i . to shrink below reasonable reserve 


leat stocks on Jan. 1, 1944, totaled 


510,000,000 bus, distributed as follows: 


On farms, 379,000,000; in interior mills, 


ind warehouses, LEGQOO000; in 


Comme rcl il centers, 


mer 


114,000, 


136,000,000: jn 


ot oil 
ain is 


ind mill elevators, 
o00; and Commodity Credit Corp. wheat 


ind wo rd bins, 


35 0000000 
Lhe disapy ! 


L943, 


00000 bus ipproximatels is 


ince in tiv Julv-Decem- 


period has been estimated at 


ber 
r, } 


G7 fol 


lows: 270,000,000) bus for food; 


290, 


OQOO000 for feed: 55000000 bus for 


DUS 


eed, ind 55,000,000 bus tor industrial 


ilcohol 


vod 


~TOO0O000 bus: feed, 


160,000,000 to 185,000,000 bus; seed, 25, 


OOO,000 bus: industrial aleohol, 40,000, 


G00 to 50,000,000, and exports, 60,000, 


O00 to SO.000,000° bus If disappearance 
ia 

estimate i carrv-over of 

July 1 could 


iu f Agricul 


‘ } +] 
ead Those 


seeded 
it 47,- 
LGCO000 Pout 1% more than was sown 
or 1943, the 
Dasi of Dee l 


Russia and China, is still indicated at 
viller than 1942. production 
estimated at 
The C 


ted at 


the Jar l irplus is 
inadian 


POR 


rbout 1Q000,000,000 bus 


officiaily est-m 


crop is now 


660,000 bus and the second official esti 


mate for Argentina is 260,878,000 bus. 


“Even 


have 


though large quantities of 
nonfood uses 
the 


uld 


wheat been used for 
in Canada, Argentina and Austr 


1.000,000,000 bus w« 


ili 
ila, 


surplus of about 


o far toward taking care of 


of world trade, which before 


thout 550,000,000 bus,” the re 


Montana Miller 
Discounts Wheat 
Shortage Threat 
the 


familiar 


Those who have been long in 


grain and milling business are 


with the fact that two different analysts 
the 


ures and arrive at quite divergent con- 


can take same set of statistical fig- 
clusions, and as a result not a little con- 
results, C. R. McClave 
bulletin the 
Flour Mills Co. 

Those desiring to take a bearish posi- 
the of 
figures to show immense accumulations, 


declares 


Montana 


fusion 


in a isssued by 


tion on market arrange a_ set 


<> 


the other ex 


rapid 


inclined to 
the 


whereas those 


treme accentuate disappear 
points out 


the 


ince, he 

“Ever 
the I 
good to 


that 


SINCE outbreak of the war 


blessed with 


While it = is 


hew 


nited States has been 


bountiful crops 


true wheat is being diverted to 


uses like the production of alcohol and 


to a greatly inereased use as a livestock 


feed, it is difficult at the pre sent time,” 


Mr. McClave states, “to get very much 
concerned about an actual wheat short 
we when it is considered that we went 
forward June 380, 1943, with the largest 
carry-over in the history of the country, 
to which have been added very substan 
tial imports from Canada for feed, 
vhich not only promise to continue in 
rather heavy volume but may be aug 
mented by equally heavy imports from 
the Argentine where recent reports in 
dicate there are, including the crop now 


— - — <> 


coming to harvest, very large supplies 
indeed 

“Tt should not be forgotten that wheat 
outside the United States iso much 


inside 
Australia 


up pric 


Lhis is particularly 
the Ar 
held 
ocean 
the 


seems rea 


che iper than 


true as regards ind 


renting Phese have been 


off 


transportation 


due to lack of 
With the 
combat period in the war it 
that 


amount of 


world market 


close of 


sonable to suppose there will be 


toveryv. great ocean tonnage 


not only available but vigorously seek 


Ing employment It is also reasonable 
that 


wheat supplies will naturally seek them 


to Suppose those countries needing 


in the lowest priced market 

‘In abnormal times like these it might 
he well for those concerned to remem 
ber that conditions can reverse them 
selves in what seems a relatively short 
period,” Mr MeClave adds 


Winter Wheat Prospects Better, 
But Both Hope and Fear Prevail 


Winter vheat prospects have im 
}>1 ved Since Decembe Ir. with Janu ry 
moisture stimulating growth in over two 
thirds of Kansa vhere heat emerged 
last fall, bullet of the Kansas Grain, 
Feed d Seed Dealers Association re 
ports llowever, ove e western id 
northwestern sections ere fal sown 
eed ts just now germinating, both hope 
ind fear rr il to the outcome 
Presen nclic ) re vit stands in 

ea are going to be thin Lhe 

} IS ) lo In werm tin that 
tality eakened and vortion of 
thre eed was rotted o1 destroyed from 
rious Causes, ind s vet it is too ¢ irly 

{ Say t oma lappen o that part 
of the Kansas crop which involve hye 
tween 2.000,000 d 38,000,000 eres, @X 
cept t t in all probabilities it will pro 
duce less t » normal yields if anything 

Phe five principal winter eat states, 
Kansas. Oklahoma, Texas, Nebraska and 


Colorado, produced 801,000,000 bus, or 
| 
56% of the total winter wheat crop last 
] 
veal The government's report in De- 


cember estimated 1944 wheat production 


for these states at 214,000,000 bus, or 

thout 70% of last vear’s crop and little 

more win half of the 405,000,000 har 
' { — 


vested in five states in 1942. 


There has been some improvement in 
the outlook for winter wheat production 
duril recent weeks, the crop bulletin 
of Cargill, Ine., states. Rain and snow 
have put the top soil in go d condition 
in most areas, though they have not 
been heavy enough to build up subsoil 


reserves to any great extent. The heavy 


north of the 


snow cover in the states 

Ohio River has materially increased the 

prospects for soft winter wheat. In 

the hard winter wheat area the cold 
eather has checked growth, and_re- 


ports indicate some damage is to be 


expected where snow cover was lacking. 
It is still the 


extent of par- 


early to determine 


too 
abandonment. This is 
ticularly true of fields in western Kan- 
sas and Nebraska which have just re- 
cently sprouted or emerged. The 
look in the Pacific Northwest is mostly 


out- 


fair to good, the Cargill bulletin states. 


Phe Oklahoma City correspondent. ot 
Pik Norritwestern Mineer reports that 
smuull progress was mia by the wheat 
crap the past week due to freezing and 
sub-freezing temperatures L.ittle mois 
ture fell, but the soil generally is in 
excellent condition to promote — root 
yrowth of small grains Prospects for 
spring pastures are good but at present 
I:ttle pasture is available for livestock. 


too wet to permit much plow 


ing and planting of oats and barley is 
behind schedule 

\s spring pproaches, soil and mois 
ture conditions in the Northwest attract 
more attention With an abnormally 
light snowfall this winter, northwestern 
states Il require copious rains to in 
sure a The Archer-Daniels-Mid 
land ( n notes that Minnesota 

d onl of normal precipitation in 





Montana 


Dakota, 


January, North Dakota 76%, 
30% lowa 


ho 229% of 


ind IS%. South 


ever, had normal. 


In the P 


improvement, 


icifie crops show 
There 
vht snows east of the 


the 


steady were sev- 


mountains 


dd week, melting gradually and 


he moisture going into the soil. Crops 


in most areas are in excellent shape, 
with no freeze-out. Some areas com- 
plain of lack of snow in the country, 
which may hurt the crop later on, but 
the main winter wheat belt is in good 


condition. 








BAKERS DELIVER 
UNDER FIRE 


United States Army bakers on the 


ARMY 


Anzio beachhead in Italy have been 


delivering the goods under the most 


CBS 


Correspondent John Daly reported in 


trying military conditions. 


a broadcast from Italy “enemy shells 
beat a regular tattoo around the Army 
bakery, but in over three weeks in 


Anzio 10,000 


loaves of bread a day, and with two 


averaging more than 
of the bakers now wearing the Purple 
Heart—not of bread 
dropped in the pans.” 


one loaf has 


TEE AN ETE RTS ES Ae SLE SITE, 
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Higher Hard Wheat Subsidy for March 





FIRST REDUCTION MADE BY CUT 
OF Yc IN PACIFIC COAST RATE 


Durum and Soft Wheat Rates Remain Unchanged—Increase Is 
Helpful to Hard Wheat Millers—Durum Subsidy 
Should Have Been Raised, Millers Say 


Increased subsidy for hard wheat 


millers and ¥,c cut on the Pacific Coast, 
the first 


were the 


reduction of a subsidy figure, 
March 


announcements of the Defense Supplies 


features of the rate 
Corp., made over the week-end. 


The new rates are as follows: Pacific 


Coast area, 24¢c bu on all types of wheat; 


other areas, hard wheat 25c, soft wheat 


12c, durum l6c. The March figures 
are an advance of 2c for hard wheat 
millers outside the Pacific area and a 
reduction of 1c for the Pacific group. 
The soft wheat and durum rates are 
unchanged. 

DSC officials said the changes were the 
results of calculations from the Office 
of Price Administration formula base 
and a precise computation of wheat 


prices in various markets and are not 


a mechanism to correct any disparities 


that might exist for millers in 
DSC offic:als empha 


sized that the subsidy rates were not in- 


any in- 
dividual markets. 
tended to influence wheat movement or 
but 


calculated according to formula 


for any other purpose, ire strictly 
The increase was helpful to hard wheat 


millers some of whom were “squeezed” 


by varying amounts of 2@4c bu at 


times during February. In addition to 
the subsidy increase there has been a 
slight 
some markets which also has been help 
ful. 


Declines in the price of durum wheat 


decline in protein premiums in 


compared with a month ago have brought 


the semolina subsidy situation into bet 


ter balance. Wheat prices are about 5c 


lower than they were a month agv, so 
that retaining the same subsidy rate has 
in effect corrected the major part of the 
disparity that existed on Feb. 1 when a 
market rise subsequent to durum rate 
threw 


announcement the prices out of 


There 
the 
perhaps because there has been a 
the 


the rates probably were calculated, but 


little 


rate as a bit 


kilter. still is a tendency 


to regard too low, 


cent 
since time when 


idvance in durum 


durum millers are starting 
March in the 


have 


in any event 


the month of best circum 


stances they experienced so far 
under the subsidy program. 
The Pacifie 


and a 


Coast change is small 


reflection of a wheat price aver 
re ch inve 


The soft 


wheat flour subsidy rate is 


now at the maximum permissible under 
the subsidy formula so no change was 
made for March It is lack of soft 
wheat rather than any subsidy difficul 
ties that is burdening soft wheat mill- 
ers and that, of course, is no fault of 


the subsidy program. 
The following table shows the 
that 


since the 


ch inges 
rates 


Dec. 


have been made in subsidy 


program was started on 
l, in cents per bushel: 

Pacific 14 18 24 
Hard wheat 1 1 1 5 
Soft wheat ) 9 l 1 


Durum ( 11! 16 1( 


———BREAD IS THE STAFF OF L 


FEDERATION RETAINS FLOUR 
CEILING, SUBSIDY GROUP 


Cuicaco, Int Millers National Fed- 
eration has decided to continue its joint 
flour celing and = subsidy committee 
Previously it had been planned to dis- 
continue this group but further consid 
eration made it desirable to maintain 
its activities within the industry pr 
marily The main purpose of the com- 
mittee in the future will be largely one 
of self-help Instead of taking ceiling 


ind subsidy problems directly to govern- 
ment agencies, every effort w.ll be made 


to find solutions within the industry it 





U. S$. Postpones Weekly Flour 
Buying Program Indefinitely 


WASHINGTON, D. C.— 


Special)—The regular weekly flour purchase program which 


the Federal Surplus Commodities Corp. intended to inaugurate during the first week 


of February and which was postponed until Feb. 29 has been indefinitely suspended, 


according to an amended announcement under FSCC 1812. War Food Administration 


officials are unable to state when flour purchasing will be resumed. 


While it is expected that flour demands will be heavy once FSCC has been able 


to move its accumulation of stocks, WFA has no index of the impact of flour de- 


mands on mills once purchasing is renewed. 


Previous experience with exports, 


pent-up by military operations, revealed sudden abnormally high demand followed 


by a backing up of shipments. 


WFA would like to stagger commitments to permit 


mills to take up gradually any accelerated flour program that may develop as a re- 


sult of European invasion and liberation but it is impossible to predict either the size 


or rate of demand. 


In its announcement that the weekly hard wheat baker's flour purchase plan 
was suspended indefinitely, WFA stated that unanticipated changes in shipping and 
export program had occurred since the original announcement. 


In the meantime, the announcement said, shipping instructions will be given to 
vendors on all open contracts of purchase as rapidly as delivery can be taken. 








self. 
exist in some milling operations are be- 


Numerous subsidy problems that 


yond possibility of adjustment under an 


average subsidy payment rate and the 


millers appear to feel that they can now 


do a better job ironing out subsidy 
flour rate dislocations through industry 
study. 


At a meeting in Chicago, F. A. Tuck- 

Allen Smith & Co., Inc., Knox- 

idded to the 
Fred J. 


chairman, emulating the example of Sen 


er, of J. 
ville, Tenn., commit- 


‘ 
t 


was 


ee membership. Lingham, 


+ 


itor Barkley in resigning his post was, 


’-ke the senator, promptly renamed 





——BREAD IS THE STAFF 


EXTRA 10 DAYS FOR 
SUBSIDY TERMINATION 


Millers National 


Explanation of Period Between 


F LIFE 


Federation Reiterates 


Announcement and Terminat:.on 
Wastuinoron, D. C Because of ques 


Millers Na- 


reiterated the 


ions raised by millers, the 


tional Federation has 


voint recently raised that, as a prac- 


mill 


orders 


] 
tical matter, 130 days are allowed 


ers to grind out unfilled flour 


upon termination of the subsidy under 


the terms of Defense 
Regulation No. 4 
“In 


the feder 


Supplies Corp. 


with Section 6 


“the 


iccordance (e), 


ition says, imount of net 


forward sales at the end of the program 


is to be determined on the day preced 


ing the day notice of termination is 
given On and after the day notice of 
termination is given no new sales eligible 


How 


period from the 


for subsidy payment can be made 


ever, during the 10-day 


date of notice until date of terminaticn 


i miller can continue to grind and get 


paid on wheat for which he would other- 


wise have been eligible for payment 


“Therefore, even though the miller’s 
order position is to be de 


net unfilled } 


termined on the day preceding the day 
on Which notice of termination is given, 
miller can continue to grind dur- 


such 
ing the 10-day period and get paid for 


this grind on the 


basis of sales made 
prior to the day on which notice of ter- 
mination is given. If not:ce of termina 
tion happens to catch the miller with a 
slightly higher unfilled order balance 
than he had at the beginning of the pro- 
gram, he has, in effect, 10 days in which 
to grind a portion of this unfilled order 
While it 


fore, that he has more on the books than 


balance may appear, there 
he will be permitted to grind during the 
120-day the 


miller actually has 10 days before ter- 


period after termination, 
mination within which to grind out this 
excess and receive payment. 

“For example, assume a miller started 


out at the beg:nning of the program with 


an unfilled order position of 100,000 
sacks, and that his daily grind is 1,000 
sacks. When notice of termination is 


given, this miller finds himself with un- 
filled orders on the day preceding the 
day on which not:ce of termination is 
given in the amount of 110,000 sacks. 


Under Section 6 (e) of Regulation No. 
entitled to 
grind out only the equivalent of 100,000 
sacks within 120 days after termination 
because that is the lower of his two 


4 such a miller would be 





positions, but if he continues his grind 
at the rate of 1,000 sacks per day 
can grind out 10,000 sacks in the 10 
termination and rec 


period before 


payment for this grind. Thus, in efi 


he has the opportunity to reduce 
ictual closing unfilled order positio 
the amount determined in accord 
with the regulation and thereby the 1 


er is not penalized.” 





BREAO IS THE STAFF OF LIFE——— 


CORN ORDER AMENDMENT 
Wasuincron, D. C.—(Special) 
Office of Price Administration has is 
Amendment 2 to MPR to bring that 
into with the rey 


der conformity 


corn regulation. Originally under \ 
346, a Commodity Credit Corp. sul 
of $1.80 ton was provided for 
moving from interior to seaboard 
the price of idvanced 


corn Was 


$1.02 to $1.07. This subsidy was 
signed to prevent reflected increas 
However, i: 
revision of MPR 346 the county by « 
ty price structure removed the necs 
for the CCC Amendmen 
MPR 401, March 6, 1 


eliminates reference to this subsidy 


price of corn products 


subsidy 


effective 


vision which has been reported as « 
ing confusion. 
—— BREAD 


S THE STAFF OF LIFE—— 


FEED MANUFACTURERS 
SCHEDULE CONVENTION 


Annual Meeting of National Organiza 
Will Be at Drake Hotel on 
May 18-19 


Cuicaco, Iu The 


1944 annual 
vention of the American Feed Man 
turers Association has been sched 


for Thursday and Friday, May 18-1! 


the Drake Hotel, Chicago 
has 


ilth 
work o1 


No announcement as_ yet 


made concern'ng the program, 


the program committee is at 


The 


1943 convention of the associ 


ilso was held at the Drake and 
one of the most successful the orga 
tion ever held, with an attendance 


more than 600. 
———BREAD iS THE STAFF OF LIFE— 
A. E. STALEY EARNINGS REPORTI 
Consolidated profit of the A. E. St 
Mfg. Co. for the Dec 


$1,862,355 $1,91 


year ended 


declined to from 
the same time the 
the 


company 


in 1942, while at 
both 


divisions of the 


duction of corn and soy 
exceeded 
record 


levels established in the pr 


ing year. Earnings were $3.82 a <« 
mon share, against $3.85 in 1942. W 
the 


year just ended rose by about 


dollar volume of net sales for 
$6,( 
000, net profit was only 2.79% of s 
as compared with 3.18% in the pre 


ing year. 





BREAD !S THE STAFF OF LIFE 


CORN MILLERS FEDERATION 
PLANS MAY 3 MEETING 


Cuicaco, Irt.—The annual meeting »'! 
the American Corn Millers Federat:'9 
will be held May 3 at the Edgewa 
Beach Hotel, Chicago, according to 
announcement by Secretary Har’) 
Hunter. The directors of the assoc 
tion will meet the day before. 
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VETO-OUTLAWED CCC 
TO FUNCTION AGAIN 


—f— 





ress Passes New Legislation With- 
out Subsidy Ban—President 
Signs Bill 


Lo 


uincton, D. C.—The House par- 
Senate action Feb. 24 by adopt 
1 voice vote a resolution extend- 

e life of 
( intil June 


tion 


the Commodity Credit 
30, 1945, 


against payment 


without 
of 


any 
con- 
subsidies 

ttempt by Representative Kean 
N. J.) to attach 
that the CCC 
further consumer subsidy 


an amendment 


ting could not en- 
any 

us beyond those which had been 

‘ed by Feb. 21, was defeated by 

vote. 

subsidies 


the life 


to ban 


extending 


evious attempt 


legislation 


CCC encountered a presidential 
ch was sustained. 

dent Roosevelt signed the new 
extend the life of the CCC—with- 


anti-subsidy strings attached 


8 


BREAD IS THE STAFF 


ROCKY MOUNTAIN BAKERS 
TO CONVENE APRIL 23-24 


Er, CoLo. 


OF LIFE—— 


The annual convention 
Rocky Mountain Bakers Associa- 
ll be held at the Cosmopolitan 
Denver, April 23-24 The 


it a special meeting of the board 


date 


yrs of the association held dur- 


past week here, and pres:ded 
Arthur Vos, Jr., Macklem Bak 
, Denver. A program in keeping 


irtime bakery operation is being 


prepared—one of interest to every baker 
in the association’s territory, according 
to Fred Lensenmaier, secretary. Speak- 
ers of national note will be on hand to 
take part, A 
will 


dinner dance and enter- 


tainment feature the convention 


wind-up. 








BREAD IS THE STAFF OF LIFE 
ccc CORN LOANS 
Wasninocton, D C.—Commodity Cred 

it Corp. through Feb. 19, 1944, had com- 

4,863 loans of 

1943 corn in the amount of $4,624,325.69. 

The average idvanced 84c 

bu. On the last year 40,349 


loans had been completed on 47,633,169 


pleted 5,484,986 bus 


on 


amount was 
same date 


bus in the amount of $36,817,035.01. 





BREAD IS THE STAFF OF 


EDWARD D. EVANS DIES 


tire 


Prominent Indianapolis Corn Miller Suc- 
cumbs at 76 Years After 

Biief Illness 

INp. D. Ev- 

in corn milling 


24, at 


INDIANAPOLIS, Edward 
ans, 76, widely known 
died Feb. 
Indianapolis, after a brief 

He of the Evans 
Ca. member of 
ipolis Board of Trade many years 

Mr. 


factor of Earlham College, but always 


circles, his home in 


illness 


was head 


Milling 


and was a the Indian 


1 generous bene- 


Evans had been 


requested that his gifts never be made 


public. He had been a trustee of the 
college since 1916 and was a member 
of the Earlham Foundation. In 1940, 


the college conferred on him the honor 
doctor of laws degree. 


lude a son, 


ry 


Survivors inc Robert B 


Evans, Indianapolis; a daughter, Mrs. 
Robert S. Kersey, Muncie; a_ brother, 
George Evans, Indianapolis, and seven 


rrandchildren 


Use of Clears in Mixed Feeds 


INGTON, D. C. 


(Special) —Wal- 
the War Food Ad- 


and livestock 


chief of 


feed 


rer, 
ition branch, 
it he has not come to any deci- 
meerning the brief submitted to 


the Millers National Federation 





points out the inherent difficulties 
m-llfeed 
the lines of 1942-43 pattern. 

Berger bring Office 


‘e Administration officials into the 


ntaining a distribution 


intends to 


ons, as he indicated that price 


ions between millfeeds and the 


grades of flour appear to be one 
principal causes of distorted dis- 


on. A number of government 
s in the grain-flour-feed field have 
that mills have been requiring 


feed buyers take mixed car lots, 
ling quantities of flour which they 
able to move. 

it solution may be supplied by 
price action is problematical. The 
f definition between the clears and 
eds is not too sharp. In the pres- 








a ight feed supply situation, buyers 
. iking clears and incorporating them 
f feeds. A possibility that may re- 
if OPA cannot supply the solution 

's !hat WFA might order a ban on the 
n of clears in feeds when such use 








ilves a cost factor higher than, for 
instance, $5. 


Government officials here formerly con- 










Factor in WFA Millfeed Study 


nected with the feed industry say that 
the of all of 


feeds tend to promote practices which, 


present shortages types 
ulthough not actually reprehensible, are 


border-line, and if continued will react 
unfavorably on the entire industry. ‘This 
these 


the 


unfortunate, 
that 
feed shortage provides a real 
the feed to 
demonstrate the economy and utility of 


condition would be 


observers say, pointing out 
present 
opportunity for industry 
commercial feeds, 

It is likely that Millers National Fed- 
eration officials will be asked to discuss 


Walter 
Berger and OPA officials shortly. 


their problems more fully with 
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A. I. B. SPONSORS 
CAMPAIGN 


The poster campaign in behalf 
of enriched white bread now being 
sponsored by the American Insti- 
tute of Baking is said to be one of 
the most extensive and intensive 

poster promotions ever undertaken 

in the food field. Certainly it is 

the most ambitious activity of this 

kind ever carried on in the baking 
| industry. 
tional authorities think of the pro- | 
gram is indicated in a story on 


page 17. 


What prominent nutri- | 














Employers May Take Appeals 
From Decisions of Selective 
Service Boards for Workers 


There is an increasing number of re- 
the 


the actions of numerous local 


ports from flour milling industry 


revarding 
selective 


the 


service boards with respect to 


of 


draft classifications essential 
workers in the milling industry It is 
reported, that in their zeal to fill their 


quotas for men for the armed services, 


many local boards have lost s‘ght of 
one of the two principal objectives of 
the selective service system: mainte- 
nance of civilian activities essential to 


the war effort. 

The flour milling industry, among oth 
the War 
an essential industry 
ar effort 


ers, is listed by Manpower 


Commiss.on as in 


support of the w 


The plethora of advertisements, radio 


all tend- 


building 


sketches, pictures and articles 


ing to exalt glamorize the 


of 


or 


airplanes, ammunition, tanks, guns, 


ships and other articles used by combat 
to the 


to 


contributed 


ft 


troops has 


I probably 


disinclinat‘on by some dr boards 


give much consideration to such strictly 
civilian but nevertheless equally impor 


tant activities such as 


feed 


manufacturing 


flour or 


CIVILIAN OCCUPATIONS ARE PROTECTED 


Draft registrants engaged in essential 


c vilian occupations ire protected equal 


lv as well as mechanics, riveters, weld 


with re 
Lo 


been instructed by the 


ers and munitions inspectors 


spect to occupational classification 


cal boards have 


national of the selective service 


to grant deferments to regis 


system 
trants classified as necessary men or 
irreplaceable i ill essential civilian ac 
tivities. 


The 


! 
cently 


War Manpower Commission re- 


issued a revised list of occupa 


tions ictivities in 


of 


necessary in essential 


which there is the greatest shortage 


] ‘ . } . 
workers, and an occupation listed there 


under must require a minimum of two 
years training time. The list of critical 
occupations as published by WMC in- 


cludes only the following occupations in 


the milling industry: miller, millwright, 


foreman, accountant and chemist. In 


related fields, diesel engineers and elec- 
tricians are also essential activities. 
Present policy of the selective service 
system with respect to deferments em- 
phasizes that the replaceability of the 
registrant, regardless of whether h‘s oc- 
cupation is listed as essential or critical, 
is of prime importance in determining 
whether the registrant is a necessary 
man eligible for deferment. Local boards 
have been requested to consider the re- 
his 


placeability of a well 


skill. 


man as as 


EMPLOYER MAY APPEAL 


Upon denial of an application for de- 
ferment of 
in class 1-A, an employer has the right 
Special 


classification an employee 
of appeal from the decision. 
provision has been made for handling 
in by an 
appeal board in the vic:nity of the em- 
ployment. 


appeals occupational cases 


An appeal should be taken within 30 
days from the time the registrant is 
notified of his 1-A classification. In- 
duction is automatically stayed until 
the appeal is acted upon. If the deci- 


sion on an appeal supports the action 
of the local board and the induction of 
the registrant would work a real hard- 
ship upon the employer, a request may 
be to the 


tive service, asking him to have the case 


made state director of selec- 
reopened, 
Local 
refer the name of a registrant to the 
local U. S. 


boards have been directed to 


Employment Service office 
board 
registrant is not entitled to occupational 


whenever the concludes that the 
deferment on the basis of his present 
employment. Reference of a name may 
be made to the USES office at any time 
prior to a change of classification, but 
the 


is mandatory whenever registrant 
is placed in class 1-A. 
If the USES that the 


registrant qualifies for a necessary work- 


office certifies 
er’s deferment, the local board is direct- 


ed to and con- 


basis for 


reopen the classification 


sider the new evidence as a 
deferment, 

Then if the local 
an occupational deferment, it is 
that 


matter up with the USES to determine 


further 
board refuses to 
grant 
suggested the employer take the 
whether the registrant is irreplaceable. 
If it is decided that the employee can- 
be the 
should Employment Service to 


not replaced, then 


the 


employer 
ask 
assist him in obtaining an occupational 
deferment for the registrant. 

Local draft boards have been directed 
to co-operate with the USES and occu- 
pational deferments should be granted 
if the employee is certified by USES as 


irreplaceable 





——=—BREAD IS THE STAFF OF LIFE 


MARCH PROTEIN ALLOTMENT 
WILL TOTAL 132,490 TONS 


Wasuincton, D. C.—(Special)—The 
War Food Administration has allocated 
132,490 tons of protein oil meal for 
March distribution through state feed 


comm ttees. The state committees have 
received their quotas and individual al- 
locations should be issued shortly after 
March 1, according to Walter Berger, 
chief of the Feed and Livestock Branch. 

It was said that about 81,000 tons of 
the total derived from the 20% 
of production which must be set aside 
The re- 
mainder will be made up by imports and 


will be 


for government distribution. 
by soybean oil meal from southern mills 


crushing beans for Commodity Credit 
Corp. account. 

February meal allocations totaled 140,- 
000 tons, slightly more than planned for 
March. The peak of oil meal production 
has passed, according to officials, and 
pasture feeding is being resumed in the 
South, with both factors changing the 


allocation picture. 


BREAD 1S THE STAFF OF LIFE——— 


M. CLIFFORD TOWNSEND 
JOINS CENTRAL SOYA CO. 


Fort Wayne, Inp.—M. Clifford Town- 
send, former governor of Indiana, is now 
associated with the Central Soya Co., 
Inc., and its subsidiary, the McMillen 
Feed Mills, Fort Wayne, Ind. He will 
act as consultant on legislative problems 
and public relations. 
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18,000,000 Bus 


Available 


for March—Walter 


Berger Approves 


Plan for “Conservative Disbursement of 


Feed Supplies” 


Wastingron, D. C.—(Special)—Simul 


I 








taneously with the reinstatement of Ca 


nadian wheat purchase program ordered 


Feb. 28, the Commodity Credit Corp 


announced an allocation program for 


feed wheat which will make available for 


March 18,000,000 bus for nation-wide 
distribution. Walter Berger, of the War 
Food Administration, ipproved — the 


rl 


March allocation total, which he consid 


ers necessary to provide for baby ch cks 
d | d 


this season. Later, monthly allocations 
mav be cut below this total, according to 
Mr. Berger, who thinks that the current 


outlook demands a conservative disburse 
ment of feed supplies. 
Under CCS 


yrogram, certificates will be supplied to 
| P} 


the feed wheat allocation 


eligible purchasers, with individual allo 


\ olume, 


cations influenced by 1943 sales, 


relative feed requirements ind ivail 


ibility of supplies within the purchaser's 


area, Holders of these certificates will 
be able to make purchases direct from 
CCC or from ipproved warehousemen 
who can obtain supplies from CC¢ 

Feed wheat sold under the certificates 
will pass through grain distributors to 
car lot purchasers at established county 


merchandis 
March 1 
will 


prices without addition of 
Hlowever, after 


ae ib be & 


ing charges 


ind until further notice per 


mit the 


iddition of le bu on all sales o 


feed wheat by d'stributors, 

Loc i} cle ile r margins on sales vyen- 
erally follow the price pattern provided 
in MPR 487, as revised Jan. 4, 1944, and 
iio stated in CCC’s reeular confirma 


tion of sales 


\ local dealer selling whole feed wheat 


in bulk shall not charge a price in ex 
CeSS ot the established county feed 
wheat price, plus 6c bu on Sales of less 
than 100 bus, and 8e¢ bu on sales of 100 


bus or more, but less than a ear lot 


One cent per bushel may be idded_ if 
Vheat actually is) transferred through 
the dealer's warehouse If vheat is 


sacked, a charge of not than 8e bu 


idded Dealer may 


more 


may 1 make l 
( maistble chara’ to tur ne sack 
vine vheat ground, costs not exceed 
In hose }»p ved \ ( co wratio 
to thre ire may Tr vddec 

Office rf ce Admini ’ flicials 
roint o " eed ( it re ‘ 
erally substantially elo ee y rf 
MPR LS7 ind that the CCC county 
rice pattern i wt of the OPA cor 
rrder ith feed ¢ ( n 1 the 
equival corn price It mportant 
to rte LOW that the distributor's 
Ulowanee of le bu is ha cel cle 
the lo 1c rrovided — in e OPA 
revulatio 


Food and Milling Firms Rate as 
Largest Users of Advertising 


Cuicaco, Ini.—For the third succes 
sive year, Procter & Gamble in 19438 
had the country’s largest idvertising 
expenditure in magazines, farm papers 
ind network radio Topping ill other 


advertisers by almost &4,000,000, Procter 


& Gamble 


three media in 1943 compared 


spent $15,501,236 in these 
: 


with S14,- 


297,498 in 1942 and 812,988,877 in 1941. 

Of the 1943) total, $10,825,222 was 
spent in network radio and 84,676,014 
in magazines. ‘This marks the second 


Procter & 
reached the unprecedented figure of $10,- 
the 


comp tiny 


year in’ which Gamble has 
000,000 in 
L940, 
999,416. 
Holding the 
1942, the 


ing 1943 was the General Foods Corp., 


radio, first time being in 


when the spent 310, 


same place it held in 


a _ ; 
second largest advertiser dur 


with an investment of $11,730,650, com- 
pared with a total of $10,291,919 in 1942. 


Two other food companies included in 


the list of the 10 leading advertisers 
were Lever Bros, and General Mills, 
Inc. Lever Bros., ranking fifth, spent 


$8,443,107, as against $8,132,018 in the 


previous year. In sixth place, General 
Mills spent $7,454,223, 
$5,351,748 in 1942. 
The Kellogg Co., Quaker Oats Co. and 
Standard Brands, Inc., were other food 


compared with 


companies in the group of the country’s 


35 leading advertisers. The Kellogg 
Co., ranking e'ghteenth, spent $3,525,- 





154; Standard Brands, Ine, ranking 


twentie spent 83,430.22 b, ind the 
Qu ser ©) s Co 1 n ( T 
S2 353,38 | 

Leading mag ne advertisers in ie 
food field I ddition to those me 


Borden Co., Carnation Co., 
Corn Products Refining Co., Cream of 
Wheat ¢ orp., Loose-Wiles 
National 
Mills Co., 


Biscuit Co., 
Biscuit Co,, Pillsbury Flour 
Purina Co., Safeway 
Stores, Ine., and the Wesson Oil & 
Snowdrift 
Total 


magazines 


Sales Co 
1943 advertising in national 
Publisher.’ In 


' 
Bureau, which makes an 


measured by 


formation inde 


pendent audit of advertising expendi 
tures in this field, wa $232,061,971, and 
the 420 advertisers who spent more than 
S100,000 each in these media accounted 


for total 
Total 
during 
1943 


80.5% 


expenditures of $178,824,206. 
idvertising in 


1942 was 


national magazines 


that 


increase of 


SI77,751,811, so 
idvertising showed an 
over the previous year. 

Total 1943 radio network advertising 
$152,643.877, the 40 


ers who spent $100,000 or more in this 


was with advertis- 
medium accounting for $148,359,955. The 
1942 total 


803, expenditure 


radio network 

the 1943 

32.3% ahead of the previous year. 
National total 


of $14,164,656 in advertising during 1943, 


was $115,404,- 
thus being 


farm papers carried a 


with the 50 leading advertisers in this 
medium accounting for $9,926,432. The 
1943 total BTAG 1942, 


was ahead of 





THE NORTHWESTERN MILLER 


ALLOCATION PROGRAM FOR FEED 
WHEAT ANNOUNCED BY CCC 


when expenditures added up to $10, 


309 520, 


hese facts are ehlights of the an 





nual Advertising survey of adver 


tising expenditures in national 


based on figures supplied by Publish 


Information Bureau 

BREAD IS THE STAF F LIFE 
PROGRAM, ENTERTAINMENT 
MinwN Ihe 


PLAN 


Min NEAPOLIS illied trades 


n il ( ention oO thie \ wlated 
Bakers of Minnesota » be held in St 
Paul, May 9-10 Plans were decided 
upo 1 i dinner meeting of the Twin 
City Allied Club, Feb. 18 


LARABEE MILL EXPECTED 
TO OPERATE IN 60 DAYS 


KANSAS Crry, Mo \s the debris is 


rapidly being cleared away from the 
property of | hee Flour Mills ¢ 
Kat s City followi the explos ) dl 
fire there Feb, 18 ypeared very likely 
hat the mill would be back in oper mn 

it] 60 day S ted last eek by 
the ! 

I tT Durne d org ckKS 
ere 1 v pulled from ( ement, 
no d feed had beet emoved mn 
thre ehouse ina ‘ I rie t 
0 ln ( | n Dou i 
»] ere learec hie J ri 
Hlettel er Co i mm Co. mie er 
naking ce le vda To re mie ml 

{ ) st tad I 
) e in mp eirs 

Me r ( 1 iT 

MISINeSS I i ( 
co hR rie ( 


( nfo ) ( itire | 
( 
> ( T ( cad ! ( I 
One tf ( ‘ rive rie l 
} | | S 
) ed 
] 
ad ( ) ) ( ( 
] 
se ) ere 
CKEC re ( 
mn e ¢ ! ) ( 1 > in 
| 1 
( mn ( ead 1 € ) 
sion are le alroo t lo I 
] | ] { 
a are ( MdOWS 1 it 


$10,000 ELEVATOR FIR! 


BowLtinGe Green, Oro The Bee Gee 


Bowling 


Grain & Supply Co. elevator at g 
}} 
Green, Ohio, was destroved by fire Feb 


22 with loss estimated at $40,000, cov 
ered by insurance The loss included 
7,000 bus sovbeans, 2,500 bus wheat and 
000 bus o The elevator formerly 
belonged to the Royce Coon Grain Co 
ind later to the Mennel Milling Co., 





PRODUCES MILLION 
POSTERS 


Merck & Co., Inc., Rahway, N. J., 
produced more than a million copies 
of the posters being displayed in 
the campaign in behalf of enriched 
white bread now being carried on 
under the sponsorship of the Amer- 
ican Institute of Baking. The six 
posters in the series were painted 
by outstanding artists and are most 
attractive in appearance. 

Further details about the pro- 
gram are given on page 17. 
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WAR DOUBLES BISCUIT 
AND CRACKER OUTPUT 












Higher Home and WV 
Bring Big Gain, 


Stokes Says 


Consumption 






Production 


i 





New 





York, N. Y Iligher consu 





ion in the home, 




















d m by the biseuit and cracke 
dustry SINCE 1939, Robert | Sto 
ecre r\ id we advertisi comin 
f the Bise nd Cracker Manuf 
er \ssoci n 

Meeting at the Waldorf Astoria H 
Keb. 24, the group, under chairma 
f W | mia 5 t, heard M » 
S ) is estimated } the 

vs 1983 p rine m amounted ¢ 
proximately SkOOO0O000,  includin 
on Iscu made for the \rmy 






Navy, lend-lease, and ao lare« 













of qaucts camp ( ) 
ms country 

The biggest ft ) WeVE 

cre ed eo ( ie ( 
| ) ‘ ! i 1i¢ ‘ 
eC ¢ ellen i VON 
nd there er yn 
( ’ rer XE ) 

( le, Mr. Stokes 
these ( r ing re 
“Food 1 for eedo ( 
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( ere 







LATE SPROUTED WHEAT HAS 
A CHANCE TO MAKE A CROP 


Donan ¢ 






19h 


IKK ANSAS Phe 














0 eS 
‘ 
\ ) 1) ( ( ( 
( ( I 1) miles 
( ( ene ) 
( 
iT ( ( M we 
t ‘ ( re 
" | ! ( 
ro ( I vom ms Tt ) 
ea 
But TI } ind ( rf Dod ( 
despite the warm late January 1 
fal eather follo ny ic] 
t.me tor heat to sprout, the 
be difficult to forecast for some 
The vheat that got t late st 
possiblities fo. producing 1 great 
ind it seems to me that conditio 
very favorable fo tha oO happen 
CNM ‘ienced obpserve declare l ( 
rer of weeds wi late wheat, the 
hood of lin stand and a doz 
hazard must be overcome, howeve 


Fhere have been vears in Kansas 
vies late Kiss antl epee ] 
Ci iL starting crops have ( 
through to produce good yields. 1 
sands of wheat growers and other 


the Southwest are hoping that 1944 
be another of those years. 
——BREAD IS THE STAFF OF LIFE— 
ODT SIMPLIFIES FORMS 
Wasuinoron, D. C.—A new and 


plified form will be used by motor 
submit mont 
the Office of | 

Under 
trative order ODT 9, amendment N¢ 


operators required to 


operating reports to 


fense Transportation. admi 











form CWN-OR has been replaced 
the new form, which requires subst 
tially the same information as_ bef 





but is simpler and more concise. 
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NEW BREAD STANDARD 
1 POSTPONEMENT ASKED 


} . Associations Join in Request to 
Set Aside Revision for 
War's Duration 
uncton, D. ¢ The Amer-can 


Association and the Associated 
Bakers of America have joined 
the Food and Drug Adminis 


to ithhold) further action on 
1 bread standards for the dura 
we war. 

issociations also have re 
that when further action S 


Wl interested persons be viven 


‘tunity to file petitions indicat 


developments which should be 


subject of a re hearing to cor 


( omplete the record 


Federal Security Agency has 


“sympathetic consider ition” of 


was taken because the asso 


that the evidence intro 


the hearing on bread standards 


mav no longer be a reflection of 


due to 


t length of time 


that war 


the 
the fact 


nat (2p 
iccelerated res¢ 


expired and 


have irch and 


ent of many ingredients 


HE STAFF 
WHEAT LOANS 


xerox, D. C.-— Commodity Cred 


h Feb. 19, 1944, had com 


iroug 
P1155 loans on 129,633,526 bus 

reat in the amount of SI61,- 
3 The wheat loans made in 
15,164,700 bus stored on farms 


} 


168,826 bus stored in warehouses 


nt advanced was S1L.248 


( Ou 

includes some transportation 

mb pr xdluction area to ware 
ns liquidations to date to 


vhich 


LOObE,T25 


ind 56,567,001 


1126 bus of 


tored on farms 


ad in warehouses On the same 
vear 582,855 loans had been 
mn 404,897,652 bus 
re rf fF FE 


). S. BINNINGTON DIES 





( t on Research Stafl of General 
Mills, Inc., Succumbs After 
Short HIness 
EAPOLIS, MINN D. S. Binning 
it chemist on the staff of the 


laboratory, General Mills, Inc., 
bh. 25 following an illness of about 
services 


the 


Funeral 
after 
Winnipeg, 


born at 


duration. 
Feb. 

taken to 
il He 
hire, England 
the 


Inc., 


ld here 26, which 

Canada, 
was Grimsby, 
staff with 


November, 


oined 
Mills, 


er having 


laboratory 
here in 


ft been associated with 





chemistry research in western 
( for several years. 
the period from 1914 to 1918, 
M nnington was laboratory assistant, 
D s, Ltd., Winnipeg, and for the 
two years was laboratory as- 
chemistry department, Manitoba 
\ ltural College. For the years 1920 
{ 24 he was chemist, International 
‘tories, Ltd., St. Boniface, and 
M ll-Wells Co., Ltd., Winnipeg. The 
fo 


ing year he held the post of re- 
st 1 chemist, Milton Hersey Co., Win- 
1925° to 1928 

assistant, Department of Agri- 
ral Chemistry, University of Mani- 


nipes, and from was re- 


THE NORTHWESTERN MILLER 


NATION’S LIVESTOCK NUMBERS 
ESTABLISH ALL-TIME RECORD 


—_— <> — 


held the 


technical 


toha. 


position ot 


From 1928 until 1930 he 


ind 
Ltad., Swift 


chief chemist 


director, Van-Kel Cleansers, 
Current, Sask. 

In 1930 he returned to the University 
f Manitoba as 


inalyst, Department of 


Agricultural Chemistry, and held that 
post until 1932 when he took over active 
charge of the durum wheat research for 


the National Research Council of Can 
ida In 1933 he was named = research 
issistant, associate convnittee on grain 
research, National Research Council of 
Canada, which post he held until his 








The Late D. S. Binnington 
ippoiitment to the research laboratory 
of General Mills, Ine 

Mr. Binnington was well) known. in 
scientific circle In ¢ ida na s t¢ 
low of the Canadian Institute of Chem 
istrv and a member of the American 


Association of Cereal Chemists 


BREAL 


NEW BAKING COMPANY HEAD 

Wicitirva, KANSAS John A. Bowdish 
has been elected preside t of the Tle 
shey) Baking Co., of Wich Kansas 
succeeding John M. Patterso vho has 
retired from the company Mr. B dish 
had been sales manager for the Hershey 
Baking Co. for the last five vears. Prior 


to that he was emploved by a milling 
company 


——- BREA S THE STAFF F 


DROUTH BROKEN IN OHIO 
AS RAINS FOLLOW SNOW 


Li-Fe—— 


Fouepo, Onro.—Rains on Feb. 25 
helped to break up the severest drouth 
in 6L years in Ohio On Feb. 11 this 
section had its first and only heavy fall 
of snow, which was followed a_ few 
days later by more, giving the wheat 
crop needed protection and assuring 
necessary moisture. When the rains 
came the snow had dsappeared and 
the ground was drying out, but much 


moisture was soaking into the ground. 


There have been no reports of the dam 


to wheat by 


done the open winter. 


age 


Much depends upon the weather from 


now until harvest. 

——BREAD IS THE STAFF OF LIFE-—— 
WITH INTERNATIONAL MILLING CO. 
ATLANTA, Ga.—Paul M. 

Chapel Hill, N. C., is now representa- 
the Milling Co., 
M:nneapolis, in the Carolina territory. 


Thompson, 


tive for International 
For many years he was connected with 


the Durham Dairies, Chapel Hill. 


Annual Inventory Issued by 
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Government Shows Continued Ex- 


pansion in All Classes of Livestock Except Horses, Mules 


and Sheep—Feed Consuming Units Up 7° 


The 


Agriculture on 


WASILINGTON, 1) ( United 


States Department of 


Feb. 18 released its annual livestock in 
ventory, giving estimates of the num 
bers of the various types of animals 


ind poultry on the nation’s farms as of 


Jan. 1 

he report showed that, despite a 
record slaughter of meat animals in 
1943, the number of livestock on farms 
increased again during that year and 
on dan. 1, 9b, was at an all-time 
peak. This increase in numbers was a 
continuation of the upward trend that 


1938 A 


further in 


has been uninterrupted since 


sharp increase in hogs and a 


crease in cattle more than offset de 
creases in horses, mules and sheep. In 
terms of animal units that allow for 


differences in size and feed requirement 


of the five species, excluding poultry, the 


Jan. 1, 1944, numbers were 38% larger 
than a vear ¢ irlier and 15% above the 
10-year 1933-42) average. In terms 
of grain consuming animal units” the 
increase over a year ago was about 7%, 
ind in terms of hay and pasture units 
the mecrease vas about 114%. 
It is probable that the Jan. 1, 1944, 
number of livestock was the peak that 
vill be reached in the upward movement 
rf lich it was a part, and it may stand 
t l-time reeord, the department 
ud hi re rd number followed the 
wculmu m of record feed supplies 
dur ix vears of abundant production, 
ra} vas encouraged during the past 
vo years by the government programs 
to increase production of livestock prod 
cts In 19143 livestock numbers finally 
wertook feed supplies and much of 
lis large accumulation of feed grains 
is used up. On Jan. 1, 1943, feed 
grain supplies per animal unit of. live 
ock (ineluding chickens) were the 
highest in 20 years. By Jan. 1, 1944, 


this supply per animal unit had dropped 


0%, the smallest in seven years, and 
vas 18% below the five-vear (1938-42) 


iverage lay supplies (1943 produc 


tion plus carry-over) per hay consuming 


inimal unit this season also were below 


the near record supply of a year earlier. 
with last 
KC 


ibout 5% 


season the supply 
but 


iverage. 


Compared 


per unit was less, was 


little changed from the five-vear 





POSTER DISTRIBUTION 
BIG JOB 


The more than a million posters 
being used in the campaign in be- 
half of enriched white bread under 
the sponsorship of the American In- 
stitute of Baking 
tributed by Standard Brands, Inc., 
New Yoik. The posters will ap- 
pear in 200,000 
cluding bakeries, 


are being dis- 


retail outlets, in- 


grocery stores, 

delicatessens, super markets, chain | 
Details | 
reported on 


stores and other outlets. 


of the 
page 17. 


program are 














Following the record pig crop of 1948 


the number of hogs on farms Jan. 1, 
1944, advanced sharply to 83,756,000 
head. The increase in numbers during 
1943 was smaller than during 1942 and 
was also smaller than during 1939. Com 


pared with a year earler the number of 


sows and gilts for breeding was down, 


but both pigs under six months and 
other hogs over six months were up 
sharply With all indications pointing 


to a sharp decrease in the 1944 spring 


pig crop it is probable that hog slaugh- 


ter in 1944 may be little larger than in 
1943, but the total for the first nine 
months of 1944 will be up materially 


from a year earlier, 
\ continuation of the upward swing 


of the cattle cycle during 1943 carried 


the Jan. 1, 1944, numbers to a new rec 
ord of $2,192,000 head, up about 4% 
from the revised estimate of 79,114,000 
head for a year earlier. All classes and 


iges of cattle were up, but the largest 
cattle 


Milk cows were up 2%. 


relative increases were in kept 
mostly for beef. 
The number of all sheep on farms and 
ranches decreased about 7% during 1943 
the Jan. 1, 1944, number of 51,718,- 
000 head was since 1940. 


3,000,000 


ind 


the smallest 


Stock sheep decreased about 


head and sheep and lambs on feed about 
1000000 head. 

The downward trend in the number 
of horses and of mules continued during 
1943 with Jan. 1, 1944, numbers of each 
down about 4%. There was a further 
decrease in the numbers of both horse 
and mule colts raised in 1943, which 
points to a continuation of the down- 
ward trend of work stock numbers for 
some years at least, 

Numbers of both chickens and_ tur- 
keys on farms made further increases 


during 1943 bringing chicken numbers 


on Jan. 1, 1944, to a new record high 
and turkeys to the third highest. The 
increase in chicken numbers during 1943 
was smaller than in either 1941 or 1942. 


The tendency to increase cattle, hogs 
and chicken numbers was general over 
the entire country. Cattle numbers were 
above a year earlier in all but one state 


and milk cows in all but 14 states, hog 


numbers in all but three states and 
chickens in all but four states. The 
numbers of all cattle on Jan. 1, 1944, 
were at record highs in 24 states, hogs in 
21 states and chickens in 37 states. On 
the other hand, stock sheep numbers 


were down from a year ago in 33 states, 
including all of the important producing 
all but 16 
states and mules in all but 16 states. 


states. Horses decreased in 
The following table shows the number 

of the livestock on 

farms Jan, 1, 1944, with comparisons: 


several classes of 


(1,000 head) 

Number on farms Jan. 1— 
Class of Average, 

livestock 1933-42 1942 1943 1944 

Horees 4... 11,133 9,907 9,675 
i Pee ee 4,409 3,813 3,704 
Cattle 2.00% 69,354 75,162 79,114 
Milk cows .. 25,466 26,398 27,106 
Sheep ...... 52,669 56,735 55,775 
PRORS kscuus 51,616 60,377 73,736 
Chickens $24,011 474,910 540,798 
Turkeys 6,678 7,623 6,704 
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DIVERSE SALES CONDITIONS 
PREVAIL AT FLOUR MARKETS 


Sales Sharply Up at Kansas City, Slightly Down at Minneapolis— 


Northwest Markets Dispose of Accumulated Clears, 
Which Are Hard to Sell in the Southwest 


ading 
wheat 


Diverse conditions prey iil at le 
Although spring 
mills in the Northwest report fair sales, 
that 


other 


flour markets. 


the volume last week was below 
of the previous week. On_ the 
City 


from 58% to 


jumped 
94%, 


perked 


hand, sales at Kansas 
as business 
up on the rumors 
of a subsidy cut and 


stories about 





the shortage ot 


Clears are 


wheat. 


still a pressing prob 


lem, and the best news of last week at 


the Minneapolis market was the disposal 


of a lot of accumulated clears, so that 
some companies are again in a normal 
condition in respect to these grades 
Clears at Kansas City are hard to sell 
except with feed. Some government 
buying was reported at Kansas. City 


last week, but there was no government 
buying at Minneapolis due to a shortage 
Other 


it, the usual 


of shipping facilities 


markets 


report sales and demand lig 


picture at the end of the month while 


awaiting the new subsidy 
Spring wheat mills in the Northwest 
busing SS No large 


there is fill-in busi 


are doing a fair 


lots are sold, but 


bakers who a 


ness by e following the 


policy of keeping contracted for 120 


days. Bakers in the central states ter 


ritory bought very freely early in the 


crop year and since then have come in 


only periodically to keep their stocks 
intact. Eastern bakers, on the other 
hand, were slow about taking hold early 


1dence nowada 


and so are 


The result 


more in e@ 


is that not I] mills are par 


ticipating in the business that is being 
done, and consequently reports are spot 
ted. Two large chain bakeries were in 
the market last week, but only one 


bought in the Northwest 
A lot of accumulated cle 


disposed of, 


have been 


and some companies are 


again in a normal condition in respect 


to these grades. Due to a shortage in 
shipping, there is no government buying 
for lend-lease. Directions are quite gen- 
erally slowing up, and production is off 
a little. 
last 


against 


Bookings by spring wheat mills 


week totaled 82% ot ( ipacity, 


90% a week earlier and 215% 
a year ago 
Sales at Kansas City have perked up 


becoming 


as buyers are o more interested 
in rumors that the subsidy might be cut, 
and in scare stories about short wheat 
supplies. Sales, including some govern- 


ment business, reached 914% of ¢ ipacity 
last week, compared with 58% the pre 
vious week and 76% a year ago. Clears 
are still hard to sell except with feed. 
light. 


because of the Larabee disas- 


Export business is Operations 
are down 
ter, but more will be 
total 
measurably affected. 

Sales 
falo, 


to-mouth 


produced in other 


mills so the volume will not be 


ind demand have-dipped at Buf- 


with business mostly on a_ hand- 


basis. Directions from the 


government and lend-lease operations are 


somewhat curtailed, but trade directions 


are somewhat better. Sales and demand 


for first clears are. heavy. Buyers 


bought rather heavily a few weeks ago, 





ind this is holding down commitment 
Other eastern markt I rt 
light, it) ficient previous 10 
ind nothing in the situation to induce 
buying Limited replacement o 
standards constitutes the major part of 
the small yume. Clea ire a glut on 
the market Difficult ic continue in the 
terminals and there is nothing to indi 
cate any immediate change 
The government last eek asked mills 
in the Pacific Northwest for thre 
3,000 sacks of bakers flo rr nea 
sh'pment Small lots of other types of 
flour also were asked for, 1 th pos 


FEED SUPPLIES 


CONTINUE 


sibility of more lend-lease business if 
suitable bags with inner linings can be 


mills All 


as they can go, and are 


furnished mills awe booked 
thead as far 
iting for the new subsidy. 


PRODUCTION 


Production in the United States re- 


mained about the same as compared with 
pre yu veek The total output of 

he mills reporting to Tue Nortiuwest- 
~ Miu iccounting for 73% of the 
yn’ oO uit of flo mounted to 


3,260,437 sacks, compared with 3,328,843 


in ( ceding week. In the similar 
eriod a year ago, when the m'Ils report- 
ine accounted for 64% of the total, the 
uy 3.106,353 sacks, two years 
» it is 2,598,186 and three years ago 
2,555,048 Production in Buffalo was 
» 11,000 sacks and in the Pacifie North- 

t 6,000 ck Production was eff 
26.000 sack in tly Northwest, 38,000 


outhwest, and 31,000 sacks 


central and southeastern states 


SCARCE, 


DEMAND LESS URGENT 


Prices Show 


No Change—Demand 


From Mixed Feed Manufac- 


turers Less Intense as Poultry 


Use Slackens 


here is no change in the feed maz 
xe t tion in » far S ( e Col 
cerned, bi the ene l f the n 
K€ ypears les S Den ] 
tron mixed feed ce 
le d due no doubt to 
{ a I 
ror ) ry f 






Prices 


\ ( { tie ( 
About the | ’ 
Same - 
tion 18 empered \ ( l 
cre ed imports d the fae ( 
mola S i l re}) ( { to rove 
extent ( { 
The v-product feed 
q lite tight 
Although — the I 
rroduc feeds an the Te Is for 
the first qu er yt r 1943-44 ( 
s 8% larger than the ecord out 
of the same quarter last season, it 
inadequate to fully meet the demand 
vhich prevailed = durir th ! rl 
Supplies of grain by-product feeds in 
prospect for the remainde f tl 1943 
14 season figure about 116 Ibs er 


grain consuming livestock unit compared 


with 118 lbs for the corresponding pe 
riod last season. The index number of 
feedstuffs prices is unchanged at 192.3 
compared with 174.5 a ye 
WIIEAT FEEDS 
Millfeed production it the principal 
centers was about unchanged last week, 


North 


imounting to 


with output at Buffalo, in the 


west and the Southwest 
52,598 tons, c mpared with 53,305 in the 
preceding week and 51.287 in the corre 
sponding week a year ago, according to 
figures compiled by Tite Norriuwestrern 
MILLER 

; 


1,861,516 tons, compared with 


Crop year output to date totals 
1,704.396 
at the same time a year ago. Complete 
details of production are shown in the 
preceding week and 51,287 in the corre- 

There is no lessening in the demand 
and with output at Minneapolis and the 
Northwest some smaller, open market 


offerings are seldom heard of.. Buyers 





in a ition to use low grade flour are 
le to secure fair supplies of wheat 
‘ | rt se offerings are negli 
’ 
\\ e¢ e in eager request 
Chi ro I igh in some sections 
( ent d d shows signs of taper 
ft ith inquiry from mixed feed 
turers especially showing some 
nT 
\t Ix ( \ noder ng eather 
( l » re e urgency of the 
| ] rv for feedstuffs ren 
l ) I re i | ely under 
( yrnae r g, particularly ir 
t ) | eat nd » some 
extent to a the ground grains, Feed 
f ( repo some contraction 
e I r rth mixed feeds, 
poultry rations. Grain 
yreh sal lso have slowed down 
prices ome instances a trifle 
low ceilings Wheat feeds, however, 
l e main continue in as tight a posi- 
s at any previous time and there 
ye » be no indications that prices 
move from ceilings. Local pro- 
luction at Kar City will be curtailed 
i l r¢ i] ot the explosion which 
| ] +] 


vrecked one of the principal mills there 


feeds also has 


dropped off at Buffalo, resulting in a 
ind eliminating 
iny chance of accumulation of stocks. 
Demand meanwhile remains urgent. 

markets 


ind is heavy, Canadian 


report, th buyers scrambling for sup- 
plies. Little or none is available for ex- 
port. 


Demand for ground grain feeds has 


slackened further. Demand from mixed 
feed manufacturers has dropped quite 
noticeably following indications that the 
general feed grain supply situation will 
be eased to some extent by increased im- 
Cuban molasses 
to replace grain in the manufacture of 
CCC has with- 
drawn offerings of feed wheat but offer- 


ports and the use of 


ilcohol. 


temporarily 


ings are expected to be renewed for 
March shipment on a higher basts. 
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OHIO DEALERS SELL 
MOSTLY MIXED FEEDS 


Survey by Ohio Association Shows 9 
Sell 60% or More 
Mixed Feed 
Ninety per cent of the feed dea 
of Ohio sell 60% or more of their 
feed 


That fact was revealed by replies 


sales in the form of mixed fe 
recent questionnaire sent to member 
the Ohio Mill & Feed Dea 
Association. 

In the 
tions of the state sales of straight 


Grain, 


eastern and northeastern 
tein meals were the largest, but in ot 
sections mixed feed sales predomin 
the association reports. 
table 


centage of mixed feeds and straight 


The following shows the 


tein meals sold by dealers in Ohio: 


BREAD IS THE STAFF OF LIFE— 
WISCONSIN MILL REOPENED 
Sparta, W1s.—The Water Street 
operated by R. W. Biel on Water S 
until the flash flood in May of last 
made a “forced” evacuation of this 
has been opened on Jefferson Av 
Mr. Biel has operated the mill here 
Northern \ 
1930 


purchasing it from the 


ing Co., of Wausau, in 


“BREA S TH F FE 


TEXT OF MARVIN JONES’ 
LETTER ON ENRICHMENT 


WasnHineron, D. ( Compulsory 


richment of family flour “would be 
ject to serious shortcomings” if put 
effect at this time, the War Food 
ministration states in a letter addr 
to the Millers National Federa 


Prue Norruwesrern Miniter, Fe 


Several ro, Officials of the 


Marvin J 


weeks 
ers federation 
War Food 


further delay in the matter of con 


wrote to 
Administrator, indicating 
inexcusable 


sory enrichment was 


full text of Mr. Jones’ response fol 








I ruar 1 

M Hi m Fakl \ I ler 
M N 
Na ul Pre 
Washing I 
Dear Mr. |] 

Your an 
thi Ad ist 
would 
white 1 
in ord i 
n t th ( I in 
) ur 

It 3; our conclusion that the 


1 mandatory order at this time we 


ubject to 


eriou hortcomings R 
greatly increased demand for critic 
terials for direct war needs and 


shortage of certain enrichment ingrs 
particularly nicotinic acid and = nic 
mide have led us to conclude that 
action is inopportune, and should be 
held at least until these obstacles « 
removed 
The flour milling industry has dor 
outstanding job in pushing forward e! 
ment on a voluntary These el! 
must be continued. Our action at this 
in not making enrichment mandatory 
way reflects indifference to this basic 
opment in the food industry. No r¢ 
tion in accomplishing proper enrichme! 
cereal products should be permitted t¢ 
cur. The milling industry is playir 
most important role in the war food 
gram. The demands upon it have ingre 
tremendously, and, under this heavy | 
it still remains basically tmportant that 
most nutritiously rich products be 0 
aveilable not only to our eivilians 
armed forces but to our fighting allit 
well. Sincerely yours, 
(Signed) MARVIN JONES 
Administrato 


basis. 
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Tone But Trend 
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Wheat Prices Show Stronger 


Rather Vague 


Market Lacking in Price-Making Influences—Resump- 


tion of CCC Buying 


it futures are somewhat stronger, 


h the market is lacking in any 


rhe 


ommod 


int price making influences 


tion of buying by the ¢ 


redit Corp. gave the market a 
nudge, but the volume of trad 
ing is light, with 







p country offerings 
rices 
we ~ About the 


‘ Same 


limited and _ flour 


business sluggish 


Crop reports indi- 


cate improved condi 
n the winter wheat area and 
ins have fallen in the dry parts 


soft wheat territory 


uch of the Ohio Valley substan 


nints of prec:pitation during the 


were beneficial to the winter 


Most 


eek 


erop of the stations in 


| 
i reported precipitation in’ ex 
half 


loc i} 


suffi 


one inch and in l 


many 
his is 


least temporarily th 


exceeded one inch 


» relieve at 
drouth conditions in 
\dditional 


plains 


nis sec 


snowfall in the south 


has also been helpful In 


moisture is now generally am 


present needs except in the ex 


vest South of Kansas the soil 
is ample In addition, some 
is been favorable in Montana and 


Some oats and barley were sown 


yoma but, in general, progress is 


iuse of continued wetness 
r new flour bookings light, the 


for cash wheat at Minneapolis 


ut last week was unusually 
And, to complicate the situation, 
00 cars of wheat arrived Asa 


remiums on all grades, with the 
of the low 


No. 1 


proteins, weakened 
dark Ih 
' 
tein, 
mut 13% 
the higher 
eilings Mills are 


brought ceiling rice 


sold at le 


grades 2a 3¢ 


under ceil 
under 
buying just 
+} 


» keep their ste 


| cks intact Du 


1,244 curs, 


from Caneda 


rivals were also heavy, 
t coming in 


vheat unchanged to 


All offerings 


50% protein cling to the estab 


values are 


er at Kansas City. 


ceiling while true values of higher 


wheat show some weakness; how 
yen market offerings are not in 

volume to accurately deter 
lues. Demand for low and in 


te protein grain is good, al 


interest has waned perceptibly 


for imme 
the 


light floor offerings, arrivals are 


ly no exists 


urgency 


upplies Contrasted to ex- 


normal for this period of the year 
ire applied to-arrive 


4 


ts and move directly to mills and 


largely on 


e elevators. Farm deliveries to 


elevators are curtailed as a re- 


bad roads. Receipts at Kansas 
( ist week totaled 1,134 cars com- 
with 1,053 a week earlier. 


of the trade are of the opinion 
ish wheat will be tight during the 
¢ few months, because of the feed 
leohol needs in addition to normal 











I requirements, and that for th‘s 
reason May wheat will substantially 

on its premium over September. 
Curr 


rently favorable moisture conditions 








Gives Prices a Nudge 





for winter wheat, and belief tha rir 
wheat ireage ill « large t VC 
together th po 1) ty rT ( y 
of the war in Euro ‘ ner 
nears CLOSE re r aS) ot ) ) 
that distant wheat contract l ever 
tually meet with selling pressure 


Middle western buyers are still a 


tively engaged in picking l'¢ 
in the Pacific No est Phe 
vant 10% _ prote or | ( 
vithout Rex, but are too t ] 
Purchase ure Ta | vice ) { 
1.46 bu, f.o.b. country nt a 
levels Supplic ft ft typ f ( 
too plentiful a the teri \ \ 
being clk { ou 
Mill b r on the coast nue 
ery light isu eel ) r 
i yplied it i equireme Feed 
trade is lack, ( ) 
( intry lieh j nt 
rT ( ve T 


STATE DEPARTMENT STALLS 
CUBAN FLOUR EXPORT PLAN 


Wasiinaron, D. ¢ Special Pradk 


tatives here believe 


represen 


nouncement of he ( 


) € ) 
program will not be mad unt.l late 
March, pen ling delay 1\ t ¢ 
ment circles in ml 
cerning other f ( 

rreeme si ( cit 

ypear to u \ f ( 
hHution rT ( ( R 
report tate 1 e 4 

re co ri ed i ( 
25% of tl t le 
ATLANTA MERTING 
ATLANTA, GA V hie \tlant 1} 
Club held it I rhe or 7 
featured DY in add y 18 
hour-a eek work 1 > <2 
Springfield, are director, War Mar 
power Commission, At ta 
—=—BREAD IS THE 


SUPPLIES INSUFFICIENT 
FOR BAG MAKERS’ NEEDS 


New York, N. ¥ Active demand by 
bag manufacturers continues with sup 
plies insufficient to fill it Arrivals of 
steamers from India have been helpful 
in caring for allotments ut there 
need for considerably more burlap and 
the situation has not bee mate lly 
improved. A rise in production in Cal 
cutta mills during January and heavier 
output brings hope of shipment of 
greater size. 

The situation on cotton goods has been 


spotty, for while most bag manufactur- 


ers have received the most meager allot 
ments, a minority obtained fair amounts 
of sheetings and osnaburgs for near de- 


livery, and one selling house booked 


third quarter delivery sheeting. 
The trade is anxious 
to Marvin Jones, head of the War Food 


to provide 


that its appeal 


Administration, for action 
manufacture 
Withdrawal of 


cotton sheetings and osnaburgs in the 


material for food bag 


should bring results. 


face of heavy demands for bags for 
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» YD D 
for More Than » » » Half a Century » » » 
WEEKLY FLOUR PRODUCTION, IN SACKS 
Pre 1 hs 7 rel x Mech. 1 
1 j 19 19 1941 
9 3,480 
1 ) 1,000,466 
1 91,759 
i 1 ’ i 5S,865 
1 l ; 0,478 
7 S,18 ) 
t 64 64 
Cro} ir flour production 
I ent r July 1 to——-—~ 
P ‘ M 1 Keb, 27 
19 l ) 1943 
209 
) 902 
l 1,338 
8,932 
l 1 
rik SOUTHWESI thik NORTHWEST 
9 Representative Mills I’rir t n Minnesota, in- 
l l Nortl Dakota, 
di 1 
\ Flour Pet. ac 
pu tivity 
4 9 
KKansas City 19 
i7 
I partly 
Minneapolis 
Wer | ur Pet. ac 
ipacit t t i 
Wichita Py ai oe 
I ’ go 
78 
Salina 
CENTRAL AND SOUTHEASTERN 
M I ) Mich il Indiana, 
I 1 N ( lina, Tenne ee Vir 
I Cie nd « ern Mi ri 
PACIFIC COAST W ur Pct, ac 
: . , put tivity 
seattle and Tacoma District of a2 
; ei 4 178,901 73 
] i ) ) 34 r 
62 
63 
estimated 
1 isl reporting 
BUFFALO 
= ‘ W kly Flour Pet. ac- 
Portland District cal ty output tivity 
1 l 96,785 86 
! Pre 7,41 185,448 84 
7,713 87 
11 1 ‘1 71 
MILLFEED OUTPUT 
I n of millfee in tor for tl urrent and prior two weeks, together with 
(1 i f Nebra } n ( ma and the citie¢ of Kansas 
J (2) . 1) t ind Montana, 
M s, St il and ior; (3) mills of Bu lo, N. Y. (computed 
t n t rhe Miller by more han three fourths of the 
s at { erritc 
1 1 ( bined 
VW ( \\ ( \\ Crop yr 
r I n prod date 
, 1,511 
1 0 
596 1 l ’ 1 1,704,396 
l l 7 15 119 
\ »919 10 1s 1,441,127 
1 9,111 1 t 133 148 
) 891,64 12,259 114 119 1 9 1,t 
flour and other foodstuffs for the armed modity Credit Corp. are expected to fill 


forces, the ¢!vilian population and for 


assistance, already presents a 





ical situation plus further expansion. 
Ihe Bag Asso- 
ciation has pleaded that the 


for 


Textile Manufacturers 
some of 
materials 


looms be reconverted to 


these needs and has made several other 


suggestions on which it is awaiting ac- 
tion by the WPB. 

Purchases of 332,353 bales of raw cot- 
ton by the WFA, Office of Distr:bution, 
together with supplies from the Com- 


lied needs through the fall. 


Bemis Bro. Bag Co.'s cotton goods in- 


dex, a composite figure reflecting whole- 
sale prices of principal cotton cloth used 


in bag making expressed in cents per 


yard of cloth, is 8.00 as compared with 
8.00 a year ago. ‘The Bem‘s composite 
figure reflecting duty paid early ship- 
ment prices of heavy and lightweight 


Caleutta burlap expressed in cents per 


lb of cloth is 18.24 


as compared with 


a year ago, 
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POTATOES CONSIDERED 
AS ALCOHOL SOURCE 


Result If 


Cannot 


Feed May Be End 
Alcohol Plants 
Handle 


Cattle 
Present 


Potatoes 


Wasuinctron, D. C.—(Special)—Con- 
being negotiated between 


Credit 


tracts are now 


the Commodity Corp. and beet 
sugar processors to bring their facilities 
into use for the preliminary processing 
of potatoes for final use in production 


of industrial alcohol. Approximately 
4,000,000 bus of potatoes are now being 
and if the 


of the 


scheduled for this purpose 


alcohol plants cannot handle al 
partially potatoes it is be 
that 


feed. 


processed 


lieved they will be diverted to 
cattle 
Potatoes 


largely 


for the program will come 
the Red River 
be processed in beet sugar plants in Min 
Other beet 


Michigan could be used for the program, 


from district to 


nesota. sugar facilities in 


but the difficulty of movement of pota 
toes to these plants may prove an ob- 
stacle. Other potato stock may be ava‘l 
able in the form of culls in the Idaho 


producing region. 
Beet sugar industry officials here say 


that the beet plants can shred and dry 


the potatoes for final processing at the 


War Food 


officials are 


alcohol plants Administra 


tion alcohol optimistic over 


the 


stating 


use of the distillers, 


that 


cessful commercial operation 


potatoes by 
indicate 


While the 


experiments suc- 


program is primarily designed to find 
a use for the heavy 1943 crop of late 
potatoes, WEA officials point out that 
each substitution for grains acts to con 
serve use of corn, wheat and sorghums 
for feed and food purposes. 

—_——BREAO iS THE STAFF OF LIFE — 


Cites Need of Grain 
Grade Revision 


@® Dr. E. G. Bayfield, 
State College, Says Present Sys- 


Kansas 


tem Does Not Describe Grain 
Adequately 

Emvoria, Kansas.—The need for a 

revision of the present federal grain 


grading indicated by Dr. 
K. G. Bayfield, head of the Department 
of Milling Industry, Kansas State Col- 


system was 


lege, in an address made at the first 
annual Farm-Industry-Science — Clinic 
held here Feb. 25-26 under the spon 





sorship of a large number of industrial, 
organizations 
that the 
1916, ‘Turkey 
wheat was the principal variety 


the 
with 


educational and research 
Dr. 


system was established in 


Bayfield asserted when 
erfwn 
and grain grades 
but the 


widely different varieties, the grades no 


were satisfactory, 


introduction of new and 
longer adequately describe the types of 
wheat or their utility value for milling 
and baking. 

He the 
work in progress in the Department of 
State Col- 


lege and suggested the value of a mill- 


mentioned some of research 


Milling Industry at Kansas 
ing research foundation, pooling funds 


subscribed by milling firms with those 


supplied by legislative appropriation. 
Some of the technical problems needing 
attention, Dr. Bayfield said, are: flour 
ash and its control, conditioning and 
preparation of grain for milling, possible 
the 


milling process, basic research on the 


improvements and_ refinements in 
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the wheat kernel and loca 


tion of natural vitamins, and new prod 


structure of 
ucts from wheat and new uses for wheat 
products. 

Dr. Bayfield said that 
ers should grow high quality 
“Quality of 


Kansas farm- 


wheat for 


domestic milling. this raw 


material must be maintained if Kansas 


farmers are to receive premium prices 


and if Kansas millers are to expand 


their sales by pleasing in ever-widening 


number of customers, both commercial 


bakers and housewives,” he concluded 
Milton P. 
and 
Co., 


representative on a 


Fuller, executive vice presi 
Thomas Page 


the 


dent sales manager, 
Mill 


dustry 


‘Topeka, was milling in 
~p inel ot 
representatives of 12 key industries that 


participated in a panel discussion of the 


future of Kansas industry generally 
Dr. E. R. Weidlein, director of the 

Mellon Institute, Pittsburgh, Pa., was 

the prine-pal speaker at the banquet 


His subject was “Research in Defense 


and Recovery.” 


ae BREA 5 THE STAFF F LIFE 


HENRY TAYLOR ADDRESSES 
NEW YORK BAKERS CLUB 


New Yorx, N. ¥ Henry J. ‘Taylor 
famous Scripps-Howard newspaper cor 
respondent and author of “Men Mo 
tion,” addressed the Bakers Club at 
luncheon meeting in the Tlotel Commo 
dore, Feb 23 This vas one oft the 
best attended meetings ever lh ld 1y\ the 
club, and the Holes-in-Bread Club also 
part cipated in it 

Mr. ‘Taylor WW IS member of the 
Bakers Club and president of the Pack 
ve Advertising Co., described his re 
cen trip to Europe ind i CT ( S 
he had ith many prominent eople 
here Follo ng his ddre « 
swered In ny quest mis, Vi y mong 
other things, that he believed the Eur 
ean ir would be ence 1 ymner Il nere 

is less ) litical meddling He also de 
clared that Russia will be powerful 
factor in the postwar period 

The following were elected » member 
ship in the Bakers Club at this meeting 
J. F. Adams, Standard Brands, Ine; 
Charles Brykezynski, George F. Stulime 
& Co: A \. Cervini, Standard Brands, 
Inc; George R. Flach, Standard Milling 
Co; E. Hollmuller, John Reber Baking 
Corp 

——BREAD IS THE STAFF FE 


OWEN J. JEFFREY HEADS 
OHIO FARM GRAIN DEALERS 


Totepo, Ouro.—The 144 farmers’ co 
operative elevators comprising the Farm 
ers Grain Dealers Association of Ohio 
did a business of $47,000,000 in 1943, 


wcording to reports by A. P. Ejier, re 
tiring president, and C. S. Latchaw, 
secretary, at the twenty-ninth annual 
convent-on of the association at the 
Secor Hotel, Toledo, Feb, 21-22. \ 


new high record in registration and at- 


s set at the convention. 
the 


Production 


tendance w 

H. J. BeBout, chairman of 
Winter Wheat 
which handled the Ohio wheat 
last fall, told of the 


accomplishments of his committee and 


Ohio 
Soft Com 
mittee, 


acreage problem 


thousands of volunteer workers who co- 
operated. He followed by Pro- 
fessor B. A. Wallace, Ohio State Uni- 


versity, who spoke on the growth of the 


was 


co-operative grain elevator movement. 


Other speakers were: C. M. 
Ohio State 


Ferguson, 


University, who discussed 


the Ohio Poultry Council; Lyman Peck, 


American Feed Manufacturers Associa- 
tion, who talked about wartime feeding 
problems; R. ¢ Welsh, regional price 


f the Price Ad 


ministration, who explained the revised 


executive ¢ Office of 


corn ceiling regulations, and Elton Kile, 
president of the Ohio Grain and Feed 
Dealers Association 

R iN Bowden, executive vice president 
f the Grain and Feed Dealers National 


Association, Washi wton, D. C.. was the 


the ey banquet 


Te discussed \ l hi at mn Ss he has ob 


FruUestT sy} 


rved it for the pas 


Sé | seven ve irs 
\ddresses on the Feb. 22 program in 
cluded: “Report of the National De 
fense Council of Feed Manufacturers” 
by Harry Lee; “Report of the Ohio 
State Defense Council of Feed Manu- 
facturers and Dealers” by IH Kk. Fred 
erick; “The Control of Black Stem Rust 


Barberry Eradi 
Stakmen, Uni 


Minne-ota; ‘The 


Ohio State 


Counce | f Farm Co-operatives” by \ 
( Patze Our Revolvin Fund” by 
John W. Baringer, division of plant in 
dustry, Columb d “Country Grain 
1) ers | mpt from Taxing Truck De 
( ri ( \\ I lmer 
C)we J Jeffrey is elected presi 
ent o e Farme Grain Dealer \s 
) tio tf Ono for L9tt in the business 
SCSSLO vhich followed Virgil Korhring 
ind \ ( Patzer ere elected vice 
esidents 1 Oral Cole, Leo Cook and 
( ! George McComb were elected to 
e board of director ( rles Latehaw 
re ante aan 


JESS B. SMITH PLANNING 
SAFETY CONGRESS PROGRAM 


KANSAS Ciry, Mo Jess B Smith, 
pore ident of the Associated Millers of 
Ka s Wheat ist eek was appointed 
Chairman of the mnimittee in charge of 

! gvement fo. ety mee iv of 
Gra 1G l ro gy It trie 

L ( Ss ( Sifetv Con 

‘ l Ka is \ J e 6-3 

Mr. Smith ll arrange for a program 
t emphasize safety and sanitation 

") r ele rs, flour mills and feed 
1 ifacturing plan ind one afternoon 
of th meeting will be viven over to 
these subjects. Great interest has been 
hown recently in such a program 

Frank G. Cosgrove, of Employers’ 


rangers TOY the Congress 
, t , , a 
FEED UNIT RESUMES 
KANSAS Crry, Mo The feed unit of 
the Wolf Milling Co., Ellinwood, Kan 
sas, has been shut down for the last 
10 days because of the “explosion” of 


lare ha “r 
l Lary HAmMMNeT 


mill 


vrinder were 


Hammers and 


other pieces of the thrown 


through the air and through some of 

the partitions. No one was injured 

The mill is now back in full operation 
bas 1 THe STARS OF Linke 


FREIHOFER ESTATE 
rhe 


former 


VALUED 
PriLapeLpura, Pa, estate of 
Charles F. head of 


Philadel- 


phia, was on Feb. 28 declared by the 


Freihofer, 


the Freihofer Baking Co. of 


Orphans Court of Philadelphia to be 
S772,094, Mr. Freihofer’s death oc- 
curred last September. The estate is 


left 


four sons and four daughters. 


in truct for his widow, Annette, and 
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NEW SPRING WHEAT 
VARIETY RELEASED 


Wheat Named Mida Said to Se 
Equal to Thatcher in Quality 


New 


Has Rust Resistance 


MINNEAPOLIS, Minn.—Release for , 


mercial production of a new variet 


hard spring wheat which has been n 
Mida was nnounced at a 


he Northwest 


meetin 


Crop Improvement 


ciation here Feb, 28 The new va 
was produced at the North Dakota 
ricultural Experiment Station at ] 


by Dr. L.. R. 
staff 


Waldron, plant breed 


the there Its advantages ove 


>» Dr. Waldron po 


varieties 
| 


isting 


out, are principally its resistance to 


ind stem rust It is a bearded \ 
ind will compete with Rival, Pilot 
Vesta. 

\cceptance of the new wheat 


varieties to be 


of the 


the Northwest Crop Improvement 


recommend, 


ciation followed its ipproval by 


sentatives of products control | 


ories from a number of flour mill 


\ summary of the results of 
teits with samples from four crop 
1939-43, showed that Mida— has 
wed 59.7 lbs in. test veight, S 


pared with 56.6 Ibs for Thatcher 


protein content for the past four 
has averaged 15.2% for Mida and 
for Thatcher 

Phe ew variety KOSSESSES LO 
i ( cteristics anc is been ¢ 
ently low lour S the ) 

( ve being 373% 

Phe cereal chemists ho cecondu 
CO-OpK tive t¢ S rf the ne 
described the do oh ch icte 
wood, ad seemed to favor 
Ne NCCAUSE ot its horter 
rhe Phe expressed the belief 
IS ecept ible for milling ll 
bakers flout 

Phe stem nd leaf rust resis 
Mid ud by Dr. Waldron to be 
ri jual to any spring wheat now « 

ly grown,” was attri mited by 
« nherited from the Hope 
Which is a hybrid resulting from 
between Marquis and Emmer n 


KE. S McFadden The new vat 
the product of several crosses and 
crosses, Dr. Waldron said, addir 
of the eight varieties involved 


breeding work, M irquis or Mari 


brids were represented in five 


Crosses 
Following the meeting of the 


Northwes 


variety committee of the 


linprovement Association, a 


meeting of federal and state agror 


pathologists 


entomologists, 


ind 
chemists engaged in small grain re 
ind improvement, was held at. the 
versity of Minnesota farm campu 
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POTOMAC STATES ALLIED 
TRADES SELECT OFFIC RS 


The Potomae States division « 
Allied trades of the baking indust ( 
cently elected the following — of 


president, Benn S. Hillegas, Anl 


Busch, Inc; vice president, Raymo H 
Sullivan, Schluderberg-Kurdle Co; re 


tary-treasurer, A. P. Doerer, Bay ‘at 
Milling Co; advisers, Charles W. Cow, 
William C. Decker, J. M. 
All are of Baltimore. 


broker, and 
Decker Co. 








1944 


M. 
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The second in the series of enriched white bread posters to be used in the na- 
ional campaign is the subject of approving inspection by Dr, J. L. K. Snyder, Merck 
. Co., Inc; Dr. Franklin C. Bing, director of the American Institute of Baking, and 
Mary I. Barber, food consultant to the Secretary of War, whose work in menu plan- 
ing to reduce food waste in army camps has been so successful, 


Bread Poster Campaign YUuder Way 


¥ ITHIN the past 10 days all 
1 MY ove America a handsome pos- 
¥ ter boosting enriched’ white 
has been appearing in store win- 

The poster urges housewives to 

ints by using more enriched white 

for pudding, toast and hot sand 

“Buy an extra loaf for extra 


ind minerals, the advertise- 


poster is the first in a series of 
it will be released for display at 
ly intervals from now until July 
rst poster—stress:ng point saving 


ly coincides with the spring “no 


low point” food promotion being 
by the War Food Administration 
t of the Food Fights for Freedom 
im 

American Institute of Baking, in 
ring the present consumer poster 
ion for enriched white bread, is 


; 


cting the most ambitious campaign 
kind ever undertaken in the bak 
dustry. 
re than 1,000,000 copies of six beauti 
ainted posters, produced by Merck 
tahway, N. J., and distributed 
tandard Brands, Inc., New York, 
shown in approximately 200,000 
food outlets throughout the coun 
These will include bakeries, gro 
stores and other places of food 
yution. 
h one of the posters urges the 
inption of more enriched white 
d, and carries the line “Buy an Ex- 
Loaf . for Extra Vitamins and 
ils.” Suggestions made in_ the 
ers include the use of more enriched 
bread fer puddings, toast and hot 
\wiches, for growth and stamina, for 
n lunch boxes, with meat and gravy, 
jellies and other spreads, and be- 
se “it’s delicious.” 


Prior to the start of the campaign on 
Feb. 15, a reception was held in Wash- 
ington, D. C., where the posters were 
first displayed. It was attended by many 


prom nent members of the baking indus 
try and of government organizations 
which are interested in promoting better 
nutrition 

In fact, one of the most important 
features of the undertaking is the close 
co-operation that has been developed 
between these two groups M iny prom 


inent government authorities have whole 
heartedly approved the campaign for en 
riched white bread For instance, Dr 
\ Il. Sebrell, associate chief, Nutri 
tion Programs Branch, Food Distribu 


tion Administration, has declared that 


“in my official capacity let me say once 


more that the enrichment of white flour 


ind bread is one of the most important 


steps that has been taken in this coun 


try to improve the nutritional value of 


food.” 
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Dr. Norman Gold, chief of the civilian food requirements branch, Office of Dis- 
tribution, War Food Administration, looks over an enriched white bread poster, dis- 
played by Mrs. Hoffman, of the War Food Administration. The poster is one of 
the series of which a million copies, displayed in retail food shops, will remind con- 
sumers of the values of enriched white bread. 


Equally enthusiastic is the statement 
by Dr. Russell M. Wilder, vice chairman, 
Food and Nutrition Board, National 
Research Council and Medical Consult 
int, Food Dstribution Administration, 
that “in my opinion, enrichment of bread 
ind flour has initiated a movement which 
ultimately will encompass the entire food 
environment and have effects on the 


public health as favorable as those which 


followed inspection of meat, eradicat-on 
of tuberculosis from dairy herds and 
milk, and elimination of the germ of 
typhoid fever from the supply of water.” 

Dr. Thomas Parran, Surgeon General, 
U. S. Public Health Service, has de 
clared that “to restore white bread to 
its traditional virtue, which made it the 


staff of life, the bakers and millers of 


the country, in creating the new et1 





Talking over the big enriched white bread poster campaign at the recent pre- 


view reception in Washington are, left 


to right: Dr. Franklin C. Bing, director, 


American Institute of Baking; Dr. Frank L. Gunderson, executive secretary, Food 


and Nutrition Board, National Research 


Council; Milburn L. Wilson, chief of the 


nutrition programs branch, Office of Distribution, War Food Administration; Dr. 
R. C. Sherwood, chief, civilian food requirements branch of the WFA Office of 


Distribution, 


riched bread and flour, have given us 
a stronger staff.” 

\nother prominent medical authority, 
Dr. Frank G. Boudreau, chairman, Food 
ind Nutrition Board, National Research 
Counc l, has said that “the enrichment 
of flour and bread was in my opinion one 
of the most important nutritional im- 
provements ever introduced in this coun- 
try, for it is bringing to millions those 
idded nutrients which dietary surveys 
have shown are needed by large groups 
of our popul ition.” 

The importance of enriched white 
bread in the country’s diet has been ex- 
plained in the following statement by 
Dr. Frank IL. Gunderson, executive sec- 
retary, Food and Nutrition Board, Na- 
tional Research Council, and Dr. Ross 
\. Gartner, Jr: “On the basis of the 
iwerage per capita consumption in this 
country, flour and bread alone provide, 
through enrichment, an estimated 39% 
of the thiamine, 16% of the riboflavin, 
32% of the niacin and 34% of the iron 
called for in the recommended daily 
allowances for good nutrition.” 

Likewise Dr. Norman Jolliffe, vice 
chairman, Subcommittee of Medical Re- 
search, National Research Council, has 
declared that “our present enriched 
bread is now truly the staff of life. And 
this achievement—with the co-operation 
of government and the milling and bak- 
ing industries, represents, in my opin- 
ion, one of the most significant advances 
in public health since the pasteurization 
of milk.” 

The practical value of enriched white 
bread has been clearly described as fol- 
lows by Dr. Robert 5, Goodheart, chief, 
Industrial Nutrition Division, Food Dis- 
tribution Administration: “There is con- 
siderable evidence, both scientific and 
resulting from practical experience in 
manufacturing industries, that the health 
and preductivity of workers is greatly 
dependent upon the foods they eat. 
Realizing this, industrial plants were 


(Continued on page 69.) 
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AAR ROTH ++ 


As Certain as Death are 


And Ever More Complicated and Necessary 


needs no MASTER GUIDE — 


Just the plain common sense that 
every baker has, to make perfect 
Bread 


NO BLENDING NECESSARY 


GOOCH MILLING & ELEVATOR CO. 


LINCOLN, NEBRASKA 


Daily Capacity 4000 Cwts. 






Elevator Capacity 2,000,000 Bu. 
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MORE USES FOR BREAD 

Never before have American women 
reached out so eagerly for help in 
paanning meals. Wartime restrictions 
are throwing many women out of well- 
worn grooves. Experiments and substi- 
tutions are everyday occurrences in any 
kitchen these days. 

Magazines and newspapers teem with 
ideas for using bread in new ways. Pic 
tures of mouth-watering dishes and ac- 
companying recipes invite experimenta- 
tion. Accustomed habits of eating bread 
at meals, toast for breakfast, snacks for 
children, and sandwiches, are now only 
the springboard for other more intr:gu- 
ing uses. 

Under these circumstances, it is nat- 
ural that bread advertising should be 
showing an awareness of the recipe tech 
nique. In doing so, it is merely follow 
ing approved methods made standard 
practice by many national advertisers. 

In a current magazine, chosen at ran 
dom, the following products show women 
what to do with the product advertised: 
meat, gelatin, flour, cheese, pie-sliced 
apples, baking powder, crackers, bouillon, 
molasses, shortening, macaroni, and 
evaporated milk. Most of these adver 
tisers come to mind as consistent plug- 
gers of this successful form. Why 
shouldn’t bread be added to this list? 

Bread is a much more versatile prod 
uct than most of us realize. It is bland 
in flavor, capable of many roles, promi 
nent or subordinate in cooking and meal 
planning. And the housewife recognizes 
in bread an old friend, now made nu- 
tritionally “modern” and the one prod 
uct that is at the same time available 
and inexpensive. 

She is certain to become interested 
in ways to add variety and zest to meals 
with bread. That is why the successful 
recipe technique is a “natural.” That is 
why this new approach to bread promo 
tion is certain to capture the interest 
of homemakers. Coming at this particu 
lar time, it finds women more than usu 
ally receptive—From Vitality News, a 
General Mills publication. 


VERSATILE CLOTH 

There are many stories concerning the 
use of flour sacks. I recall the one 
about the girl whose nickname was 
“Pride of the Valley’—so named be 


cause at a skating party she suffered 
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“He was a feed salesman. 
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By Martin Newell 


I got him last week in a trade 


for a car of millfeed.” 





the humiliation of exposing her not-too 
dainty underthings because of a tumble 
on the ice There, in plain view of 
everyone, emblazoned across her poste 
rior, the flour brand name that had 
not ished out of the sack before her 
mamma had used it for bloomer ma 
terial “Bloomers” is what they called 
‘em Remember?) 

Well, that story leads up to an in 
cident reported DY i Minne ipolis lad 
iw in the So Pacific on the all-out 
rat hunt He reports seeing “Pillsbury 
Flour Mills Co.” o1 the saileoth of i 
native grer canoe Next will come 
pictures (and Vl be tempted to print 
them) showing the native girls using 
Pillsbury or General Mills or Rodney or 
I-H] or any one of more than 100 mills’ 
flour sacks S Ssarongs Paul L. Ditte 
more in Mittixag Propucrion 


TANK ANOTHER LOOK 


“But we've already turned in so-an-so 
many tons of heavy scrap! 

“We turned the place inside out the 
last time!” 

Through dozens of case histories of 
successful, continuing scrap campaigns 


run sentiments similar to these. Those, 


it least, were the sentiments at the 
dawn of the re-instituted campaign. 
lhen—the campaign: The salvage official 


marshaled his forces and deployed his 


troops, and scrap and more scrap was 
found 
Have another look around your plant 
for yourself, won’t you? \ continuing 
safe scrap supply is victory insurance 
America cannot afford to do without 
== = 


HERO WORSHIP 


+ 


Among the corrections in the revised 


Maximum Price Regulation No. 296 deal 
ing w.th flour prices was the foll 


“The list of New 


imended by inserting ‘Guadelupe, Lin- 


wings 


Mexico counties is 


coln and Otero after Roosevelt’ ” One 


flour salesman ventures the guess that 
the Office of Price Administration expert 
vho wrote the original order believed 
that he had said everything worth say 
ing when he said “Roosevelt” 


let it go at that. 


and just 


FOOD SUGGESTED AS PAYMENT 
TO CHINESE SCRIBBLERS 

Chinese writers and journalists should 
be paid by publishers a minimum of 1 Ib 
of rice for each 100 words, or 2 Ibs of 
rice if surrendering copyright. This 
suggestion from the Chinese Societies 
of National Art and Literature reflects 
the difficulties of writers in Chungking 
due to rising prices, states a corre 


spondent of London’s News Chronicle. 
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DR. FISHBEIN ON VITAMINS 

“A growing sentiment among doctors 
that vitamins should not be regard 
as a substitute for sound eating, appar 
ently inspired the blast which Morr 
Fishbein, editor of the Journal of th 
American Medical Association, directe 
it vitamin advertisers in last month’ 
issue of Hygeia, 

Titled, the “Uses and Abuses of Vit 
mins,” the article states, “what we actu 
ally know about vitamins compared wit 
the claims made for these substances 

represents the antithesis betwee 
i brick and the pyramids.” 

Dr. Fishbein’s ire seems to have bee 
iroused by overly enthusiastic lay pr 
motion of vitamins. He claims that “t 
old fashioned tonic which depended f 
its kick on its content of alcohol h 
been replaced by combinations of vit 
mins and minerals which depend 
their kick on the psychologic stimul 
tion resulting from professional adv 
tising.” 

He agrees heartily with Westbro 
Pegler who maintains that “contrary t 
the wheedlings of many earnest hig 
pitch men, operating from the rad 
ta‘lboard, they [vitamins] have neve 
made the slightest difference in my ¢ 
ergy or pep 

Although Dr. 


vitamins have certain basic uses—for ex 


Fishbein admits th 


ample in the treatment of pellagra 
is a rickets preventive he states tl 
the Council on Pharmacy and Chemistr 
disagrees that “taking extra amounts 
vitamin A will prevent colds, influe: 
or other respiratory infections.”"—Ti 


BREAD 
Riches of earth, 
Rain in the night, 
Sunheams falling, 


Free and light 


Bree C3 above 

The golde n wheat, 
Filled with fragrance 
Of clover sweet. 

A loaf of bread 
Thus is made 

Of dew, sunlight, 


Fraqrance, and shade. 


ANNE Murry Moviws, 


in Christian Science Journal 
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MIRACLES 
\ recent radio Dr. Lamar Kishlar, re 
| ch director of Ralston Purina Co., and promi 


S( rciet ies 


address, 


the councils of numerous scientific 
the food and feed fields, suggested some ot 
ind-the-corner possibilities of great changes 


hrough the rapid development of electronics 


erless uses in these fields. Two paragraphs 
quoted: 

iddition of chemical 
flour 
black 


ultra-violet 


the 


ywods conserved by 
{ However, 


great ly 
light, 
light 
flavor, 


itives are out 


bombarded with 
better by 


‘nade-to-order’ 


ed by being 


sugar made 
nt, chickens with 
ith uniform yolk color, and cream, months 
bottled like grape juice, are a 


just ahead, Electronics 


ich come 


the food wonder 


i. big part, not only in the production 


e food wonders, but also in their control 


wl wheat ind rve bre ids have not been 


ular with the public, partially due to their 


.ture When whole grain flours are bom 
by black light from speci ul electron tubes, 
es baked from the flour have a volum«¢ 
5 to 380% larger than loaves made from an 
eight of the untreated flour, nd have a 
ipproaching the texture ot patent flour 


hat conjectural if the sug 
black light 


e would be merely a scientific victory, prov 


bly is some\ 


mbardment of bread by to change 
and 


or would be 


Vy \ luable in 


commerce illy 


IMMproving the palat ibility ot 


cit from darke r flour Mere ncrease in 
rested by Dr. Kishlar, probably would 
ttul advantage ince commercial bakers 
¢ iwecomplished so om \ victories in “blow 
ad that many pe le believe the vel 
yal d resulting lack of taste have con 
) intly to the t¢ idily declining per 
iplion of bread in its relation hip t¢ 
ds 

o we discussed with one of the fore 
e field of milling ind baking science 
to extend research much further into 
icthods oft sal ving more of the wheat 
ially of its natural vitamin content, and 
the eneral preference for white flour. 
ked him hat would be gained, either 
vr commercially, from such an accom 
en we already are supplying white flout 
t only the food and vitamin values of 
but even more, by the simple iddition 
ies at trifling cost, the gist of his reply was, 

ould be a nice thing to know.” 
he other day we heard of another possible 


the bread field—loaves of bread frozen at 


temperature that they would keep virtually 
bly, like something out of an Egyptian pyra 
it, too, unquestionably would be a nice thing 


ulthough there seems in this mod- 


little 


mw to do, 


of instant transport ition practicas 


1 of the experience of the last, let us Say, 
ears teaches us that we cannot afford te 
uch, if any, of these amazing discoveries 


ind fields of research. Sooner or later their 


application to mankind’s needs and to de- 


more complete, if not necessarily happier, 


ccomplished, Thereafter we accept them as 


f course, even imagine ourselves suffering 
me way imposed upon by their lack for a little 
time of war or by reason of an hour’s break 
lectric supply current. 

here is one thought that, perhaps because we 
ire getting along in the afternoon of life, 
That 


so large a part of civilization’s present ills is 


tempers our enthusiasm for new marvels. 


ect result of the invention of that revolutionary 
the internal combustion engine, with the re- 
mechanization of all human effort. Without 
re would be no heart-destroying speed of living 
ured by m.p.h, no agricultural difficulty any- 
¢ in the world, conceivably no unemployment and 


whe 
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standard of living problem, certainly no global wat 


in the air with their destruction of millions of ma 
kind and. of the material treasures accumulated 
through the ages 

This is, of course, mere whimsy We do need 
ill of the discoveries of resourceful scientists, sucl 
is the one quoted; we need to go on and on, and 
out of these things civilization doubtless is advancin 
if somewhat painfully it times, toward richer livi 
and brighter days Yet it i metimes somethi 
to wonder about, however idly 

EAD 1s , ' 


ADULTERATED TAX BREAD 


HE President, in his tax bill veto me e ft 
Congress, uid 
“It has been suggested by some that I should 
give my approval to this bill on the 7 t 
having askec he Co ( for ly { ) 
take care of thi ! for the e ot l ( 
succeeding generations, | houtd be conte 
iv small piece of crust | t e do » if 
I had not noticed that the | 1eEce 
contained Oo \ ‘ l ( ‘ l ‘ 
terials.” 
What implication, indeed t vecific charge, 
we here? What miller or what baker h bee 
to iolating the food, dru ds cosmeti 
tting “extr 1€ Ol md medible 1 ( 
rusts? Who i { pater ( 
whi his legislative ligati 
the b ing t ine i he Li l ( 
him for “a loaf to carry T | ( 
itl i crust ‘ taining ¢ ‘ ( 
terials?” Or did (¢ re re ‘ ) 
instead of the loaf, a ( t | 
We do not ask these question l 7 
to invite clarity Othe re Sk 
Christmas trees chopped from Cc ( ( 


presidential timber. We only ask that our 


standing he ip pe ised by more speci | edae ’ 
what really tiled the crust Congress sent to the Presi 
dent Our own impression was the veto message wa 
merely marked “returned to writer” and sent when« 
it came 

—=——BREAD IS THE STAFF F LIFE— 


REASONS FOR DELAY 


letter Administr 


feos > r addressed Iyy itor Marvi 
Jones to millers through the Millers National F< 
eration explaining why the War Food Administrati 
has not issued its long pending order for compul 
enrichment of family flour is a very polite letter 


exceedingly complimentary to millers; but its explana 


tion is so faint as t 


o be bare ly discernible in the co 
text. It says: 
“It is our conclusion that the issuance of a 


mandatory order at this time would be subject to 


serious shortcomings Renewed greatly increased 
demand for critical materials for direct 


and current 


war needs 


shortage of certain enrichment. in- 
gredients—particularly nicotinic acid and nicotina- 
mide—have led us to that 


is inopportune, and should be withheld at 


conclude such action 


least 
until these obstacles can be removed.” 


As a matter of fact, apart 


amount of manpower required in production of en- 


richment ingredients, the only shortage involved 


this matter is that of niacin, which is described by 
suppliers as transient and altogether likely to be fully 
relieved by the end of any reasonable period of tol- 
erance between issuance of the order and its effective 


from the negligible 


in 


date. Aside from this relatively minor matter there 
does not appear to be any practical difficulty involved 
in proceeding with the program. 





We have heard rumors to the effect that the ad 
ministration is sufficiently doubtful of the technical 
le litv of the contemp!ated order as to regard dis 
cretion in its issuance to be the greater part of valor. 
Dk pite the fact that so many arbitrary directives 
f recent vears have been on the outer rim of law, 
to the extent that there is any doubt of legality in 
is « the administrator is to be commended for 
his procrastination. There undoubtedly is a con- 
iderable prospect that, in defiance of overwhelming 
ipp ul by the milling industry as a whole, the com 
pulsory enrichment order may be challenged in the 
court This might mean a long legal battle with con 
tinuing uncertainty of the outcome and resulting con 
fusion in the industry and the flour trade. An un- 
favorable effect upon consumer acce ptance of enrich 
nent also is among the possibilities 


On the other hand, so long as enrichment con- 


optional, both millers and distributors of 


; P } } 


d products will 


continue to be handi 


( ed promoting the sale of enriched products 

{ er price, no matter how small mary be the 

( ( Colo baking satisfaction and _ self- 

( Cl Ie ill qualitic s and characteristics 

e housewife kno ibout and for which she 

is willi to pay But enrichment is no more than 
i he realization of which is not easy to 

rove ( I » her family, 
wir nm certainly is unfortunate, particu 
larly by \ it come it a time of so great confusion 
i | including relations between the govern 

ent 1 the peopl If, as is rumored, a legalistic 

( i re for compulsory enrichment, millers 
Hernse ( ild loubtl be at some difficulty to 
decide between enduring these present ills or flying 

( ) ol 
FF OF rFEe— 
UNCONSCIOUS HUMOR 

\ By gi he ile igo we came upon these two 
tk , raphs of random comment in a_ British 
i e one immediately following the other 


( Cu 

| American ire spoiling things’ Is a cry 
{ Li his country [t simply means 
\1 Lelie being paid more per day 
Briti oldiers, are willing to pay more for 
ha rT want For instance, we have heard ot 
American Idiers who will pay as much as £5 
for L bottle it vhi KY If there is any mis 
derstandi between Great Britain and_ the 
I S. A., it has more to do with economics (in 
p! term money) than anything else. Any 


Vv. Arie rican soldiers vAVE joy to it considerable 
number of children in this country whom. they 
entertained to Christmas ‘treats.’ ” 


* * * 


‘A friend has given us a newspaper cutting 
on the food situation in Eire. It was a tale of 


high junketing, with the specter of a ‘price to-pay’ 
\ flying officer who called 
spoke of the plentiful supply of 
friends 
swallowed 


t some distant date 


some of his 
the latter 
s one evening!” 


that the 


was quite unconscious of the similarity be- 


when he and 


One of 


over 20 whipped egg 


It seems fair to assume writer of this 


comme! 
tween American soldiers throwing their weights about 
a bit by paying five English pounds for a bottle of 
the his 
British liberty by 


whisky and British flying officer asserting 


“swallowing over 20 whipped eggs 
Dublin. the 
suggests, “any misunderstanding may be due to, in 


one evening” in Doubtless, as writer 


plain terms, money.” Yet, in the absence of opinion 
from Dublin, the question can hardly be debated. 

Were we to contribute an overseas view it would 
be somewhat to the effect that we can imagine ample 
justification for paying five pounds for a bottle of 


’ 


Scotch, but bolting “20 whipped eggs,” whatever that 
might be, would be an act carrying its own retribu- 


tion. 
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A good, old-fashioned phrase as rich in mean- 
ing today as through the years gone by. For 
with all of the changes and improvements in 
milling and baking, all of the scientific advance 
in methods and standards, all of the changes in 
preferences in buying, the time-tried truth re- 
mains—excellent bread can only be produced 


from 


We regard milling fine “Thoro-Bread 


Flour” as our first wartime duty. 


THE AANOLD MILLING CO. 
STERLING, KANSAS 


2,000 Sacks Daily 
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Own Over 


FLO U R 






W hatever encourages greater consumption of bread serves the na- 
tion's need, because bread is the one staple food of which there 
is sure for many years to be plenty and because every slice of 
bread eaten takes the place of scarcer and more costly foods. 


So in making good—even better—bread, the baker serves not 
only his own interest but the nation’s interest. In bread the high- 
est quality represents the greatest economy and the most useful 
service all around. 


THE MIDLAND FLOUR MILLING CO 
HANSAS CITY 
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Bakers Retain 80% Sugar Allotment, 
Despite General Industry Quota Cut 


ba oe 


ducers of cereal products will avoid the 


WASHINGTON, Bakers and pro- 


general cut in industr‘al rations 
ordered by OPA for the second quarter 
of 1944 to 
tioning to balance consumption with new 
announced by WFA 


for the first two quarters of 1944, Bak- 


sugar 


reflect an adjustment of ra 


illocation of sugar 


ers and manufacturers of cereal prod- 





that will continue 


under ration control through 1945 if bomb- 


pect sugar probably 


ing damage to European beet sugar plants 


is as extensive as reported. During the 


1943 


sugar 


lease-lend exports of granulated 


amounted to over 700,000,000 Ibs, 
exceeded 


1943 


re presented 


while raw 


2,500,000,000 Ibs. De 


exports ol sugar 


cember ship- 


ments of granulated sugar 





098 tons, reflecting a Jan. 1, 1944, carry- 


over of approximately 1,800,000 tons, an 


anticipated mainland production of 1,- 


775,000 ton ind off-shore rece:pts of 


1,561,000 tons, If present rationing 


plans ire carried out there would be a 


Jan. 1, 1945, carry-over of 1,607,000 tons, 


ie smallest in over a decade. Over 500,- 


shore sugar has been 


QOU tons of off 





ucts will continue to be rationed at the more than 1067 of the vear’s total. excluded from import ition expect itions 
rate of 80% of their base period. Other Based on the current sugar import is it is planned to ship this quantity 
industrial users suffer a ration rate cut uuitlook, WFA has allocated a total of direct to allied nations. 
to 70% of the base. Processors of food 5,074,906 short tons of sugar for all Announcement that the soft drink in 
spreads, such as jams ind jellies, ire civilian uses during 1944, , ely dustry would uffer a cut of approxi- 
not affected by the cut. 6% red m from last ye Suga mately L0% dur'ng the second quarter of 

In general the cut anticipates an ex llo ed to e armed force nd allies 1944 is expected to have repercussions 
pected curtailment of shipping facilities uounted to 1,454,192 tons ith 200,000 in Congress. It is reported that many 
in the sugar import trade from the Car ms sé de fo lcohol program if these small companies will enter pro 
ibbean (which probably will continu \n additional $ ms ot ert mo- tests to the Senate Small Business com 
during the critical phase of European Ja ses j » earmarked { cohol. mittee but it is considered unlikely in 
military operations), heavy use of sugar Nol es of gar during the OPA circles that plans will be changed 
in production of industrial alcohol, t st \ of 194d i de 350,938 tons ) appease protestants. Although the 
short beet sugar crop of 19143 ind t yr ¢ p | 2? G42 ns for in yresent OPA action is in effect a d'ffer- 
pated increasing requirements of sugar u ' ‘ il ration it is not without precedent 
for lend-lease and rehabil on l'o ' ; rpose 1d is believed » have the approval 

Sugar rationing officials at OPA ex- ( { » 6,529, f WEA sugar officials 
NATIONAL BISCUIT HELD % : ‘lets if BAKED FOODS DISPLAY 

t ) I ) ce i . 
VIOLATING PATMAN ACT sie ENGINEERS’ HIGHLIGHT 

Wasuinoctron, D. C.—National Biscuit i y i ) f goods Cimicaco, Int One of the highlights of 
Cis New York, has been ordered by ( ered ) re e yutlets of the innual meeting of the American 
the Federal Trade Commission to cease 5 Society of Bakery Engineers is the col 
and desist from violation of the Robin [ | , Natior lection of baked foods which will be 
son-Patman Act by discriminating in Lb ( Case d displayed on the evening of March 7 
price between different purchasers of ( ) l ! kaged After a limited period of time, in which 
its biscuits, crackers, cakes d_ other ro ! q O everyone may inspect the display, sam- 
bakery packaged products of like grade ( ( es n be tasted 
ind quality. ( \ d Everyone in the baking industry, re- 

According to the commission's ws, ( vardless of membership in the ciety, 
National Biscuit Co. operates its dis is invited to send a sample of his prod 
criminatory quantity Seemnt schedule 2) < Wi to be represented in this display 
substantially as follows: r i No company or brand names of allied 

Before applying the quantity discounts ‘ )) ( Q s “nr = oH" permitted - the samples 
to purchases, National Biscuit Co. ] ' » ¥ ery samcon? rc ee out of the pegunas com 
lows all of its customers a 5% trade a PERCE CARS AANA AP e form in which they are 
discount and a 1% cash discount. It I ld, either i Wrapper or a package, 
does not allow a quantity discount on r to I ef or unwrapped. | 
monthly aggregate purchases of less than : 2 . juarters quan All such — should be addressed 
$750, but thereafter it grants a 1% dis- t ( ( in vy other to W. J. Ocken, chairman baked foods 
count to customers who purchase $750 " res 2 e discriminations er Edgew iter Beach Hotel, . hi- 
or more but less than $5,000 a month; 5 eq l mount to those ‘ago, Ill, to arrive not later than Tues 
2% on purchases of $5,000 or more cu ‘ - f such sched day morning, March 7. 
less than $10,000 a month; 3% on pur- ule, excep vermitted by the Robin Phis display again will constitute one 
chases of $10,000 or more but less than on-I \c of the largest collections of bakery prod 
$150,000 a month; and 314% on pur- icine ‘ : —— ucts assembled, Last year there were 





chases of $150,000 or more a 


each instance these quantity discoun 


ire paid regardless of the average 
monthly purchases of the indiv:dual re 
tail food 
or affiliated with such favored customers. 
The 


spondent’s 


2 
stores owned or controlled 


customers who benefit by the re- 


headquarters quantity dis 


count schedule receive an additional dis- 
count varying from ¥, of 1 per 
11% if their individual reta‘] 
stores have specified average 
purchases ranging from $15 
more. 

The that 


Biscuit Co., through the use of i 


National 


ts quan- 


commission found 
tity discount schedule, discrim‘nates in 
price between purchasers, who are in 
competition with each other, by grant- 
ing some customers lower prices based 
upon the total volume sold and deliv- 
ered to all of the separate outlets of 
such customers, although separate de- 


S. ALTMAN TO REBUILD 
MILLS DESTROYED BY FIRE 


Kipean, Orrto.—R. S. Altman, owner 
| e Altm Mills, Elde » Ohio, hich 
] roved { y nt] t 
ere aes \ 1 \ ire ( nuy it L 
loss of S200,00( has Ino ced that re 
uuIding of the mills will begin as soon 
s possible after the debris has been 
cleared away Phe ne building to be 


burned 


constructed on the site of the 


building will be uced for the manufac- 
ture of poultry and stock feed. Flour 
for the concern will be milled in Penn- 


sylvania where Mr. Altman operates a 


chain of feed stores. Temporary offices 
have been set up in a building near the 
elevators where the office records, saved 
from the fire, have been placed. Two 
storage houses and the concrete eleva- 


The 


tors were undamaged by the fire, 
power plant was damaged slightly. 


several thousand samples. 
The purpose of the display is to bring 


together in one place products which 


bakers would otherwise travel many 
miles to see. In view of the restricted 


use of ingredients, the display has added 
importance this year. 

So that no waste of food is involved, 
ul surplus products, after the inspec- 
tion and sampling have been completed, 
will be turned over to the Chicago Serv- 


ice Men’s Center for consumption. 





BREAD !S THE STAFF OF LIFE—— 


CORN MEAL PROCESSORS 


AWAIT PRICE ADJUSTMENT 
Wasiuinctron, D. C.—(Special)—Corn 
meal processors are expressing impa- 


tience over the delay on the part of Of- 
fice of Price Administration in adjusting 
corn meal prices to the new corn ceilings. 
Over two months have elapsed s'nce the 
second revision to MPR 346 was issued 


on Dec. 6, 1943. It is stated here by re- 
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sponsible officials at OPA that appro 


ate action has been taken in corre: 


that the 


approval from Judge Vinson has not 


corn meal prices but requ 





received. In actions of this kind yw 


adjustments have to be made \ 





break the stabilization price level, 


tion must be given by the Office of 


nomic Stabilization 


——BREAD IS THE STAFF OF LIFE— 


LIVING COSTS OF CITY 
FAMILIES SHOW DECLINE 


Wastuincron, D. C.—Living cost 


city families declined two tenths per 


] 
between mid-December and mid-Jar 


Secretary of Labor Frances Pe 


reported recently. 


“Retall costs of 


food dropped 


} 


tenths of 1%, and clearance sak 


ipparel caused a 


lecre . Vothi + 
aqecrease in CLi0OLbINY costs over 


month,” she said. Service continu 


idvance in price. 


“The typical family budget still 
2.8% more than a year ago, and 
more than in January, 1941. Since: 
beginning of the war in 1939, living 
have gone up 25.9%, compared 


64.6% rise during a 
World War I.” 


Decreases in 


similar per 


retail egg 


price S 


it this time of year were main 


sponsible for the seven tenths of 


drop in total food costs over the n 


Smaller reductions in the pric 
pork and fish, coffee, shortening 
sugar and sweets also contribute 
the lowering of over-all food 
Sweet potato prices, hich inex 
less than usual between Dee. 15 ar 
Janu ry, were st ibilized on Dec 
the OPA 

Vege ‘le prices were up, with 
ft gree beans 43% higher, ne rly 
the usual seasonal rise; and highe 


spinac h, cabbage 
ind carrots 


———-BREAD IS THE STAFF OF LIFE— 


NEW ENGLAND BAKERS TO 
MEET IN BOSTON, MAY 21 


Mass.—The New E 


\ssociati hold its 


Bostrox, 


Baker *1] 
rmLKeTS n Will 


meeting on May 21-22 at the 
Statler in Boston Two sessio 
Sunday, May 21, will be conduct 


the retail division, with Joseph D 


nan, Carol Bakers, Ine., Wor 
Mass., v:ce president of the d 
acting as chairman. Two gener 


sions are slated for Monday, May 

cluding an election of officers. Ar 
ments for the annual meeting 

charge of John D. Dickson, Bay 
Bakery, Inc., Brockton, Mass., 
president of the association. 


——-BREAD IS THE STAFF OF LIFE— 


CHARLES W. GREER HEADS 
NEW COKATO FEED CONCERN 


Charles W 
Greer has resigned as district sales inan 
Russell-Miller Millin 
Minneapolis, effective March 15, t 


MINNEAPOLIS, MINN. 


ager for the 


over the management of the new 
corporated Cokato (Minn.) Mill & Lk 


vator Co. Mr. Greer and_ associates 
purchased the mill and elevator at 


Cokato, and are remodeling: it i 
feed plant. Darrell Mensink, of Liteb- 
field, will be in charge of manufactur- 
Mr. Greer for many 
head of the millfeed department of the 


Russell-Miller Milling Co. 


ing. years was 
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Multiwalls, in active service all over the 
world, safely deliver more than 300 com- 
modities essential to VICTORY! 


MULTIPLY PROTECTION © MULTIPLY SALEABILITY 


ST. REGIS PAPER COMPANY 


TAGGART CORPORATION * THE VALVE BAG COMPANY 
NEW YORK 17: 230 Park Ave. CHICAGO 1: 230 No. Michigan Ave. 
BALTIMORE 2: 1140 Baltimore Trust Bldg. SAN FRANCISCO 4: 1 Montgomery St. 


BATES VALVE BAG CO., LTD. 
Montreal, Quebec Boston, Mass. Birmingham, Ala. Dallas, Tex. Denver, Colo. 


Vancouver, B. C. Kansas City, Mo. Los Angeles, Calif. New Orleans, La. 
Franklin, Va. Seattle, Wash. Nazareth, Pa. Toledo, Ohio 
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Engineers to Feature Newest Methods 


Annual Meeting of Society Set for 
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March 6-9 at Chicago 


Cuicaco, Int.—Wartime developments 
in bakery products production will have 
a feature place on the program of the 
annual meeting of the American Society 
of Bakery 
for March 6-9 at the Edgewater Beach 


Engineers which is scheduled 


Hotel, Chicago. 

The first session will open 
with an address by Fred Cobb, Cobb's 
Sunlit Bakery, Green Bay, Wis., which 


will set forth the bakery engineers’ re 


afternoon 


sponsibility toward maintaining quality 


in America’s bread during wartime 


This will 
program devoted to bread 
At the 


terest was developed in the low cabinet 


paint 


meeting last vear much = in 


fermentation as against controlled room 
Additional work has been 
March, both 
three 


fermentation 
done since the meeting last 


laboratories, and 


n plants and 
members of the 
data 


points 


socety will present 


arrived at from 
Fred D. 


manufacturer, Columbus, Ohio, will dis 


different view 


Pfening, equipment 


cuss the subject from the viewpoint of 


the background for the 








Our modern sanitary flour mill is 

fully air conditioned and con- 

trolled for humidity and tempera- 

ture. Full laboratory control plus 

Dakota hard spring wheat com- 
pletes the picture. 


Tri-State Milling Co. 


Rapid City, S. Dak. 


| The Williams Bros. Co. 

Merchant Millers KENT, OHIO, U.S.A 
Specialists Ohio Winter Wheat Flour 
All our wheat is grown on *‘ Western 


Reserve’ and bought from the grow 
ers at elevators we own and operate 








Bowersock Mills & PowerCo. 
LAWRENCE, KANSAS 
ZEPHYR FLOUR 
AS FINE A BAKING FLOUR ASA 
BAKER CAN BUY AT ANY PRICE 
Established 1874 1,500 BARRELS Daily 











GOLD KEY 
A standard patent flour of high loaf volume, 
producing excellent flavor and texture 
fairly priced 


WISCONSIN MILLING CO. 
MENOMONIE, WIS. 











controlled room 


Mooney, Paniplus Co., Springfield, Mo. 


will discuss low cabinet fermentation a 


i result of experience with this practice 


section of the coun 
Montan: 
Ohio, wil 


in bakeries in his 
Harry C 
Mills Co., 


technical 


try, and Johnson, 
Flour 


describe 


Cleveland, 
ispects of the prob 


lem resulting from laboratory investiga 


tion, Samples of the bread produced by 


both methods will also be displayed 


MEETING RESTRICTIONS 

Phe latest developments on the use o 
restricted ingredients in compliance witl 
FDO No. t will be 


members, who will tell of 


discussed hy severa 
their experi 


ences in adjusting bakery operations t 


meet the restrictions 


In view of the restriction in ingredi 


ents of various kinds, many 


now on the market are enjoving 


discussion of these in 


receptance \ 


vredients and their functions in brea 


doughs will occupy the last 
' 


This will in 


flour, lecithir 


he afternoon program 


clude such products as soy 
ind extenders 


After the 


ind reports of the officers, Johr 


opening ceremonies in- the 


morning 
I, MeCarthy, president of the Ameri 
Association, will 
baking 


try and of the baking engineers 


can Bakers 


postwar problems of the indus 


Reservations at the hotel are held for 
March 1, or unti 
tilled 


ifter members have hac 


members only until 


ull the facilities are completely 


Sp ice remaining 


in Opportunity to make their reserva 


tions, will be assigned to nonmembers it 


products 


wider 


portion of 


discuss 


the order of receipt of reservations 
President Willard H. Geller, Joh: 
Thompson Co., Chicago, has asked 


allied firms to refrain from maintai 


fermentation, C. H. 


reception rooms where liquor is ser 


from all commercialism in the forn 


a advertising, posters, moving pictures, 
displays 
; An excellent program, designed 
helpful to bakers operating under 
time conditions, has been develope: 
Montn 
Co., Cambridge, Mass., 
his assistant, Carl W 


Steel 


Program Chairman Henry P 
Lever Bros 
Steinhauer, 1 
Albion, Mich 


reservations for r¢ 


Products Co., 


Requests for 


t should be directed to the secretary, 
1 tor EB. Marx, American Dry Milk | 
| tute, whose official society addres 


1541] Birchwood Avenue, Chicago 26 


rUERSDAY MORNING 


March 7, 
in charge of W. C. ( 
L.td., 


The entire session is devoted to the 


The ‘Tuesday morning, 
sion will he 
Brown, 


Christie, Toronto, 


| portant subject: of personnel and 
power 

First on the 
1 Hlecht, Hecht’s 


who will 


program 1s \r 
Bakery, Bristol, ‘1 
discuss the use of ex-ser 
men and handicapped workers in b 
} production He will handle the su 

from the 


standpoint ot present 


tions and the absorption of disch 
servicemen as the war progresses 
e. Baking 


Omaha, discuss astra 


Goldsmith, Omar 
Neb... will 
| program for new employees in the 
ery and will include a film dep 


| plant operation with proper tr 


methods. 


} On Tuesday morning also will he 
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331,000 ACRES OF WHEAT in 


T. H. SHERWOOD, Vice President and General Manager 


GREAT BEND, KANSAS 


The White Spot on the Map Is Barton County 


CGE 
and Mil 
} 





91 PER CENT OF PERFECT MID-WINTER CONDITION 
And at GREAT BEND in BARTON COUNTY is where for 67 years we have milled 
great quality flours—-VELVET and IMPERIAL 


WALNUT CREEK MILLING CO. 
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(Vets SKIP THE 
\ MOVIE, HONEY — 
/ (i Able TIED UP 
WERE AT 
WE PLANT ” 








DON’T BE AN ACCIDENTEE! 














L SAFETY COUNCIL 





business meeting of the so 
iding election of officers and 
| speaker on Tuesday morning 
\ O Malnberg, Doughnut 
America, New York, whose 


Morale building through labor 


POSTWAR PLANNING 
of the Puesday afternoon 
Charles E Riley, ted Star 
Products Co.. Milwaukee, who 
wood job last vear In dis 

rmentation control 
general topie for the after 
ning postwar bread produ 
subject is divided into three 
first being ingredients, their 
vor, quality and staling. The 
yredients which will be im 
mtwar production vill be 
d the speaker will be Harry 
American Dry Milk Ir 


. Chicago 


1 mrtion rt this Session 
postwar bread processing 
eading, “Shall We Return to 
d?" John S. Devanny, In 
Milling Co., Lineoln, TL., will 
er 

ind tina part of this ses 


war bread type possi 
Ae 

ussed bys k B Nicolait, 

Buseh, Ine. New York, and 


ith the use of drv veast it 


Il come an all-important sub 
e moment, namely: efficiency 
g bread varieties under Food 

Order No. 1 to maintain 
ounds per man per hour 


vill be handled by Walter 


\inrhein) Bakery, Springfield, 


irch committee report will be 
its chairman, Rowland JJ 
llabarger Mills, Salina, Kan 
particular part of the pro 
be devoted to the results of 
read carried out since the 
neeting 
| portion of the afternoon ses 
re conducted by the American 
of Cereal Chemists and, as 
will have a technical subject 
t to bakers. 
n Henry Montminy and his 
Carl W 


of two sessions on Tuesday 


Steinhauer, remind 


Immediately after the adjourn- 
the afternoon session, at about 
ck, the Baked Foods Display, 
i¢ chairmanship of William J. 
National Tea Co., Chicago, will 


for inspection continuously until 






late in the evening. At a later hour the 
samples on display will be cut, sampled 
ind inspected 

Also on Tuesday evening at 8 o'clock 
those interested in baking by the army 
will have the pleasure of seeing a train 
ing film, “Baking in the Field,” used by 
the U. S. Army Quartermaster Corps 
Colonel MacKinnon, of the Sixth Sery 
ice Command, Fort Sheridan, Ub, will 
introduce the film and answer questions 
following its showing This is an ex 
cellent film for all bakers who are in 
terested ino training of employees be 


cause it shows just how the army is 
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teaching its bakers to make bread in 


the field 


sion on this subject presented last year. 
Next will come the currently vital sub 
ject, “Life Insurance for Bakery Equip 
MACHINERY PROBLEMS 2 : 
ment. 
Chairman for the Wednesday session Fred | 
will be C. I 


Machinery Co., St. Louis. The program 


Moore, Quality Bakers of 
America, New York, chairman of the 


society’s safety committee, will report 


Russell, American Bakers 
is devoted entirely to equipment prob on the progress of the safety code which 
lems is being developed) by the American 

First on the program is A. B. Cady, Standards Association, with the Ameri 
Read Machinery, Inec., York, Pa., who 


will discuss the conservation of fuel in 


can Society of Bakery Engineers as the 
sponsor 
baking, a tremendously important sub “Equipment production during war 


ject) of the moment This will be a time and after” is the topie which E. S 


continuation of the interesting discus (Gontinued on page 64) 





BASKET! 


t's the most popular national game— 
played everywhere in the country from 


small town America to big time Madison 


Square Garden. 


Teamwork makes winners in basketball. 


Dextrose advertising appears regu- 
larly in leading national magazines; 
millions listen to dextrose radio 
advertising. That's why intelligent, 
nutrition-minded Americans prefer 
foods made with dextrose sugar. 





Teamwork makes Dextrose a winner. Pro- 


ducers, processors and distributors all work 
to one purpose — to make more and more 
food buyers realize that dextrose is a valu- 
able ingredient of many fine foods. 


Tune in 
STAGE DOOR CANTEEN 


Every Friday 10:30 to 11:00 P. M., E. W.T. 
Columbia Network, Coast-to-Coast 





CORN PRODUCTS SALES COMPANY 


DEXTROSE 17 BATTERY PLACE NEW YORK 4, N.Y. 


SUGAR 














CERELOSE DEXTROSE ( 
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+ eye cluding 16,000,000 Ibs for a continge +4 Althoug he ilk conservation 
Civ ilian Supply Allo tment of sae ni ser a tivhohons in ( fone ; ms ‘ bite = brie 0 
Dried Milk Smaller This Year ments), as it is planned to carry over striction on the production of 


Wasuincton, D. C.—Civilian use of 


dried skim milk and dried whole milk 
will be smaller in 1944, the War Food 
Administration has announced in ex- 
plaining the allocations of milk powder. 
For civilian use there has been allo- 
cated 158,000,000 Ibs of dried skim milk, 
an amount slightly less than used in 
1943, and 19,000,000 Ibs of dried whole 
milk, about 9,000,000 Ibs less than con- 
sumed by civilians in 1943. 

Although steps have been taken to 
increase dried milk production by near- 
ly 13% in 1944, all of this increase and 
more will be used for the armed serv- 
ices, lend-lease and to build a_ larger 
carry-over to be used later for relief in 
liberated areas. 

No action has yet been taken to ration 
or allocate the portion of the supply 
that is earmarked for civilian use, and 
unless some such action is taken bakers 
are likely to encounter even more diffi- 
culty in getting milk supplies in 1944 
than in the past year. 

SEEK BAKERY FACTS 

The American Bakers Association is 
seeking facts on the milk situation in 
the baking industry in order to present 
the data to government agencies. 

“Estimates for future 1944 supplies 
of milk are discouraging,” the ABA 
says, “and if we are to deal properly 
with the problem we need word about 
the true condition facing the industry 
What is the present condition with ref- 
erence to milk for your bakery prod- 
ucts? Are you getting all the milk 
you need? Are your deliveries delayed? 
Do you have old sources of supply that 
have stopped deliveries? If you are 
using sweetened condensed milk are you 
still able to get a supply? Answers to 
these questions and any other informa 
tion pertaining to the milk situation 
should be sent to Walter Dietz, chief 
of the bakery section, grain products 
branch, Office of Distribution, War Food 
Administration, Room 2808, Agriculture 
South, Washington, D. C. Copies should 
be sent to the American Bakers Asso 
ciation, 1317 F St. N.W., Washington, 
dD. Cc 

With regard to WFA dried milk allo- 
cations in 1944, U. S. military and war 
services will receive about 58,000,000 Ibs 
of skim milk powder from the 1944 sup- 
ply and 54,000,000 Ibs of whole milk 
powder. Last year U. S. military forces 
consumed less of both types of dried 
milk. 

EXPORTS LARGER 

Groups to which the United States 
exports dairy products also have been 
allocated more of both types than they 
received last year. These groups include 
Great Britain, Russia, liberated areas, 
U. S. territories and U. S. prisoners of 
war (through the Red Cross). The total 
for this group in 1944 will be 260,000,- 
000 Ibs of skim milk powder, compared 
with 240,000,000 Ibs in 1943, and 57.- 
000,000 Ibs of whole milk powder, com 
pared with 39,000,000 Ibs exported last 
year. 

These increased allocations are pos- 
sible because production of both types 
of powder is expected to be larger this 
year than in 1943. However, as both 
supplies and requirements are based on 
estimates, the milk powder “budget” may 
be revised when allocations are pro- 


33,000,000 Ibs more for use next vear than-cheddar cheeses (FDO 92) 
jected for the 12-month period begin than — carted over from the 1943 anny will contribute to the increa 
ning April 1 or subsequent quarters supply for use this year, because of the dried milk production expected thi 
tirensinet tee wean. anticipated large needs for liberated an expansion in the number of 
areas. drying plants is expected to be | 
PRODUCTION LARGER 


Whole milk powder production also is responsible for the larger output 
Production of skim milk powder (roll expected to go up from 124,000,000 Ibs in Since U. S. entry into the war, 
er and spray process types) is estimated 1943 to 130,000,000 in 1944. Because the demand for A very concer 
at 525,000,000 Ibs in 1944, or about 70, the stock carry-over will be the same at form of milk was greatly accent 
000,000 Ibs more than was turned out in the end of 1944 as at the end of 1943, the government has helped to in 
1943. Only 492,000,000 Ibs are being al the allocable supply also is 130,000,000 the production of milk powder 


located to all claimants, however (in Ibs encouraging farmers to ship whol 


TAKES FAT Tip 


12 whole pounds of fat are needed to 


one round from an 88 millimeter anti-aircraft 


It takes fat to make ammunition—and when you realize how much 
ammunition will be needed before final victory, then you realize 
how much our country needs it. Besides, it takes fat to supply high- 
energy food for our armed forces and Lend-Lease. Fat is needed to 
make hundreds of necessities such as gas mask containers and sulfa 
drugs. It is one of our most vital war weapons! That’s why, as one 


of the leading producers of fats and oils, we ask you to help— 


Wartime’s most efficient 
cake shortening 


Simplified method simplifies 
production 


Saves time and labor 
Lengthens cakes’ sales life 


Handles reduced sugar with no 
increase in baking powder 
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rd rket instead of | farm-separated consumption) was produced yearly be an additional number of plants. Some until later when the spring flush in milk 
re = vhere facilities are available, (2) tween 1935 and 1939. It is expected of these also may begin production this production begins and when a number 

ner f helping to obtain priorities for, and that 525,000,000 Ibs will be manufac vear. Recently, the greatest expansion oF the new plants may be in operation. 
rot ; nancing the building of milk tured this year has been in Minnesota, where many Phe ‘white milk powder allocation for 
! ie lants in strategic areas, and (3) Last vear the WEA helped to obtain farmers have traditionally sold only the first quarter es slightly less than one 

i ‘ ; fourth of the allocation for the year 

. milk to war-essential dairy priorities for constructing LOT roller farm-separated cream since there were i ia adil ah alread milk pewtin 
nu _ including milk powder. process milk drying plants and 26 spray few whole milk facilities wllotted to U. S. armed forces will be 
\ result of these and other ef process plants. Of these, 47 roller FIRM ALLOCATION used direct—that is, water will be added 
duction of both types of dried plants and 15 spray plants rctually were rhe civilian allocation of skim = milk to it and it will be consumed as a fluid 

increased steadily \ vearly built and put into operation, mostly in eae reer gee ae avin: Much of the spray skim powder 

if 19,000,000 Ths of whole milk the latter half of 1948 It is expected powder CUuTIng “ dain , ee elk: tr uiet Git: dein te * 

:, vas turned out in the 1935-39 that the remainder of the plants for trough aren, considered a “firm allo Ta AN with sstiiaie. “Cillian 

ompared with the 130,000,000 which priorities were obtained last vear cation, is less than one fourth of the yrocess powder reconstitutes lees satis 
ted in 1944 About 245,000,000 will be put into operation this vear and tentative vearly allotment because the factorily, so all the roller powder allo 

nil sim milk powder (for human priorities recently have been granted for increases in production are not expected re ea armed forces will be used to 


enrich such foods as soups, candy and 





bre id 


To assure that war needs are met and 


that civilians receive essential supplies, 

F d / the WEA has required manufacturers of 
é a 4 both spray and roller process skim milk 
4 aa powder to set aside 75% of their month 
iin ly production for government purchase. 

: This assures 25% of the production for 
domestic consumers, No set aside order 
has been placed on whole milk powder 
production, but an order now under con 
sideration would limit domestic sales of 
whole milk powder, and certain other 
dried milk products. It is expected that 
such an order would increase the quan 
tity available and suitable for war needs 


BREAD !S THE STAFF OF LIFE— 


WEA Allocation 
of Evaporated, 


Condensed Milk 


Wasiinerox, D. C.—U. S.. civilians 
will continue to receive the major por- 
tion of evaporated and condensed milk 


supplies in 1944 and their share of both 


types of canned milk will be about the 
same as under rationing during recent 
months, the War Food Administration 
Says 

Of the total quantity of evaporated 
milk expected to be available this year 
for distribution to civilians, U. S. armed 


forces and for war export, ibout 53 





It is also of utmost importance that the quality of food on the home 


out of every 100 Ibs have been allocated 


Z A ’ . > . or domestic cons ers la ilitar 
” front be of the very highest. So don’t try to save fat by lowering the ee iad pet : : Pipi ze! 
" - ind war services Wi receive 28 out o 

quality ot your goods—but do try in every possible way to avoid every : 100 Ths apo ype se igen 

c . . friendly nations, liberated areas, U. S. 

wasting fat. As a check against waste you might use our booklet territories and the Red Cross have been 
fa “ . ; te oe é located Tf out of each 100 Ibs. And 
101 Practical Ways to Save Fats and Oils’ —in the bakeshop and 5 out of every 100 lbs of the supply will 

ne be set aside in a contingency reserve to 


kitchen. Write for your free copy to Wesson Oil & Snowdrift Sales 


meet emergency civilian and war re 


Co.. 21 West St., New York 6, N. Y. quirements 


SAVE SHORTENING 
BY AVOIDING WASTE ! | - | 


* * * : * * flects primarily an increase in the num- 


ber of men overseas. As soldiers leave 


of evaporated milk. This quantity is 
590,000,000 Ibs less than received -during 
Lob 

The WEA stated that the 1944 civilian 


illocation of evaporated and condensed 
| 








milk is sufficient to supply essential 


needs. 


Geared to take the punishment U.S. training camps for invasion fronts, 


of high-speed mixing the fluid milk which they have been 
drinking must be replaced by such dairy 
Made to withstand continuous 


products as evaporated milk and milk 
high frying temperatures 


powder which can be exported satis- 


factorily. 


Takes up air quickly and holds 


$ Sat Decreases in civilian and war export 
volume in creamed icings 


allotments are necessary to enable meet- 
A heavy-duty shortening for the extra 
strain of war economy 


ing the larger military requirements. 
Production and distribution of con- 

densed milk is not expected to differ 

greatly from production and distribu- 


* + * + 


tion last year. 
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HE doughauts were old stuff but 
the hole was new. That was the 


story of the Arabs when American Red 


Cross clubmobiles followed American 
servicemen into Africa. 
Stanley Anderson, Red Cross field 


director, who expected the standard 
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The Doughnut Hole Was New 


By Harry B. Lyford 


Public Information Service, American Red Cross 


American item to amaze the natives, 
received a surprise in turn when the 
desert people proved they had a word 
for it, too. The word was “swinge” 
and the item itself had been a Moham- 
Made 


yeast, 


medan_ favorite for centuries. 


from sweetened dough and 


“swinges” come in all shapes and sizes 
but not with holes. 

But it’s the tire-shaped model from 
the USA that our boys go for, and now 
they’re acquainting the natives with the 
art of dunking. 

Not only in Africa but in all the far 
off places of the world, doughnuts are 
becoming a byword wherever American 
troops are stationed. In service clubs 


in Sicily, in English rest homes, in club- 
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troubles now? 





He decided to visit his customers. In 
the south, he found that heat and 
humidity were often turning his prod- 
uct rancid. Total sales were good, re- 
peat sales poor. Dealers were too busy 
to complain — but there it was! 


Back home he contacted Riegel, found 
a new paper—no more expensive, 
easier to handle, no higher priority — 
which solved his problem. 


Almost the entire line of 230 Riegel 
Papers is being used to protect our 
food supply and to assist the war 
effort. The experience gained in de- 
veloping new papers and new appli- 
cations of old papers is at your service 
for today’s essential uses and for to- 
morrow’s planning. Why not start 
looking for some of your post-war 


Story ot the man 


who went lookin 





Because everything 
about his business looked 
too rosy, a manufacturer 
of citrus food powders 
became curious. 


tor Trouble ! 








FIED TO 














RIEGEL PAPER CORPORATION 


342 MADISON AVENUE °* 


NEW YORK 17, N. 


| 
IN THE MONTH of March th: 
American Red Cross is making it 
annual appeal for funds and coi: 
cidentally the National Doughn 
Week is being held, March 20.2 
taking as its main theme a salute ¢ 
the Red Cross and to the R: 
Cross doughnuteers who serve the 
bakery products to the armed ser 
ices on every front. Thus it is a 
propriate to match this mont! 
cover picture with this brief sto 
of the work of the doughnut cl: 
mobiles on one of the many fighti 


fronts. 














mobiles serving American troo, 
Italy, Africa and Australia, doug 
and coffee are standard favorites 
Red Cross menu. 

In many instances, as amon 
Arabs, Red Cross workers are 
native competition. England’s ex 
part of the doughnut is the crun 
very near relative of the Americar 
ety, only more shapeless and he 
An English soldier in an Americar 
ice club defined a crumpet as a « 
nut with six bites instead of 
However, he admitted the better t« 
and taste of the doughnut as a « 
sion to his hosts 

When the history of this war i 
ten, the ubiquitous doughnut will 
prominently. A commanding gene 
an invasion sector took time out 
hours after the landing to eat th 
American doughnut made on_ | 
soil. 

The prince of Siam was photogr 
before a clubmobile recently 
doughnut on each finger. Lady 
was a satisfied doughnut “custome 
a Red Cross service club in En 
And the archives of Harvard l 
sity are carefully preserving for | 
ity copies of “The Sinker,” An 
Red Cross clubmobile doughnut } 
in Britain. 

Statistically speaking, probably 
doughnuts have been served 
World War II than at any time 
tidbit I 
flour marked “RUSH” are shippe 
ularly to Red Cross field direct: 


history of this tasty 


over-sea stations with American t 
Ingredients for a million and 
doughnuts went in one shipment 
to the American Red Cross in At 
Recently 14 bbls of doughnut 
were flown by flying fortress from 
force headquarters in North Aft 
an advanced base when two Red 
clubmobile directors experienced a 
The trip, by B-17 
but a few hours and service of « 


age of supplies. 


nuts and coffee continued uninterr 

Supplies are not the only probl: 
Red Cross clubmobile directors. D 
nuts must be made and served i 
field, often right in combat zones 
that purpose each of the famous 
Cross clubmobile units is equippe 
kitchen 
doughnut machine and coffee-maker 


a trailer-sized complete 


recreational items of all types. R« 


ly while serving with troops on m 
vers in England, a Red Cross clu 
bile girl had to give curb service t 
front lines. Carrying a steel helmet 
of doughnuts she crawled throug] 
brush until she reached the advi! 





the 
full 
th 
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What's the price of 


PEPPERCORNS? 


‘“‘peppercorn,” says Mr. Webster, means anything unimportant 
or insignificant. The best example we know is right in the flour business. 
It’s the spread in price to you between a superior flour like OCCIDENT 
and other flours. This price difference is insignificant. But the difference 
in flour quality is great. It may easily result in poorer flavor, uneven 
texture, and a host of other baking troubles that inevitably lead to 


reduced sales and lowered prestige. 
Don’t take this risk for the doubtful saving of a few cents per sack. 
That’s too high a price to pay for... ‘*peppercorns.”’ 
* x * 
OCCIDENT and other Russell-Miller quality brands are excellent 
Hours milled from hand-picked wheat. They are superior in gluten, 
absorb more liquid, and have the tolerance to protect lean formulas. 


62 years of milling experience, expansion and improvement have 
>] 


earned for these fine flours the preference of leading quality bakers. 


OCCIDENT - PRODUCER *° KYROL *° POWERFUL 
... and other bakery flours 


RUSSELL-MILLER MILLING CO. 


MINNEAPOLIS 1, MINNESOTA 


STANARD-TILTON DIVISION, Millers of American Beauty Flours 
Alton, lll + Dallas, Texas 














sas F ae 
i Tiles oh Ld) a 
LLL WLU Kb A oom tate ¥ 
gn jttty Julugeey'& . | 
i PULL La i ike in LL i ] 
: Um jus L pede 
= EER i ' Po ae Of 
| = FEW po wD i site Ty wei 
i} 5 : aeey suas bal tou 
: m covet ote de CTO sat 




















i a hk | 


ra 
Cn Ch Pa To Co 


























THE NORTHWESTERN MILLER 


POINTS 


to better donuts 


All that new or old bakers need 
to know to get the best frying results— 


HE ten time-tested rules for best 

frying results are even more im- 
portant today when it is so necessary 
to avoid waste. 

These ‘“‘Ten Golden Rules” are 
printed on a card to put up by your 
machine or kettle, as a checklist for 
new help, reminder for others. You'll 
save fat, make better donuts, and have 
more people wanting them. Use the 
coupon or ask your COVO represen- 


LEVER BROTHERS COMPANY - 


tative. Consult the card regularly. 

At the same time, use COVO—for 
heat endurance, for long life and 
economy, for uniformly fine results. 

Always remember, COVO stands 
up and stays sweet with repeated fry- 
ings...there is no excessive absorp- 
tion of COVO, as with less stable fats. 
These economies mean that frying 
with COVO costs less—and it certainly 


makes better donuts! 


General Offices: Cambridge 39, Mass. 


Get this hang-up card for your 
new bakery workers to put up 
near machine or kettle 


t stands ¥ 


e3 thermometer to ¢ 


r frying tem 


5. Us 
- Fry at prope 


° 
sure the turnover 


1. Be 
g, Avoid heatin 
in the fat daily: 

-down f 


Zg too fast S 


9. Stra 


10. Discard broken 


st results # 
teless- 
Insist oF 


For be 
ed. It's tas 


tures: 
pera © Ib. tins. 1 


enat 
tem 
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p after repeated Fry 


ontrol fry 


¢ fat is rapid. 


0 as not to 
at and st? 


ds up longe™ 
ovo! Your dé! 
ib. drums and 


{ in Wartim 


Please send me 
RULES FOR FRYING.’ 


| Name 
Bakery 
\ FOR ALL FRYING AND SHORTENING |. x 


ings- 


res. 
ing temperate 


peratures: 


“scorch” the fat: 


“burn” or 


rt fresh . 


getable, all-hy dros: 


It's pure VE er tryin 


putor or s¥P 


tri 
i 0 Ib. barrels. 

Containers for the Duration } 
G 


Mas® 
idge 
Y Cambrics' 
COMPAN 
BROTHERS 
LEVER 


Lever Brothers Co. (Dept. 637 AB) 
| 50 Memorial Drive, Cambridge 39, Mass. 


copies of ‘‘TEN GOLDEN 


a | City & State 


(This offer good only in U.S.A.) 


troops and delivered her precious cargo. 
That's all in the day's work of a club 

mobile girl Here's a typical assign 

ment: 

Red 

unit vet from the 

that Unit X is re 


from the battle lines. 


American Cross representatives 


with a combat word 


army field) command 
turning The boys 
“ft.” 


muddy 


ire tired) and dirty; they need a 


The roads are shell-torn and 
Can 

Of course So the 
stocked fueled, the climb in, 
ind off they vo It Africa, 


Australia, England or Italy, but the des 


vou make it? 

clubmobile — is 
and virls 
may be 
tination is always the same—doughnut 
hungry American soldiers 


club 


and 


linmediately upon arrival the 


mobile sets about “housekeeping” 


the important task of turning out hot 


doughnuts and coffee It's a mad rush 


from the moment the boys smell the 


fragrance of doughnuts in the making 


American 


with hot doughnuts and real 


coffee, the tired GI is ready 


to relax and enjoy himself. ‘Phat’s when 


your ¢clubmobile girls stop being cooks 


ind become entertainers Games are 


brought out and the phonograph start 


ed—imav be couple of the fellows slip 


on boxing gloves and spar a bit-—if it’s 


not too dark there’s certain to be oa 


softball garnne Certainly 


wv there’s plenty 
of conversation and fun 

What is the most popular item in- the 
Clubmobile? Even topping the doughnut 


in popularity ire the American girls 
After the 


“real, live 


whe serve them initial sur 


prise of meeting virls from 


home” in the field, the first question is 
ini iriably, “What part of the states are 
And ill othe 


been saving for 


vou frome” wise-cracks 


they've weeks come out 
Add 
vou have i 


\ naval 


wrote, “A 


doughnuts and coffee to that and 
Winning combination 
duty re 


officer on carrie. 


cently doughnut to a dough 


bov is just like ai hottle 
folks 


the ultimate in 


oft champ borne 


oo the back homes it represents 
extravaganes The big 
vest luxury one can induige in is to we 
to thre 
Phat 


morale 


Red Cross and vet a doughnut 


doughnut line does a big lot for 


over here” 


So vreat has been the demand for 


this service that present plans, iccord 


ing to American Red Cross officials, call 


for monthly shipments of some 300° bbls 


March 1, 19: 


Pausing during training 
Britain which preceded the 
invasion, these 


maneuvers 
North Afr 
American infantrymen , 
greeted by an American Red Cross wo 
carrying doughnuts and coffee which 
men polished off in’ quick order, 

scene was duplicated often throughout 
British Isles and is typical of one of 
many services performed — by the 

Cross to our fighting forces overseas 


of doughnut flour, 15,000 Ibs of sho 


ing and several tons of coffee 


Hlow 
tbat ll 


dloes the Walt 


Well, 


Poly OVETSECAS On pri 


dep irtiment 


this > those doug 


“makings” are 
ratings, and they're getting acros 


Spe iks for itself 


Whether they ire tempting 


home-town bakers 


Aa P 


morsels in ' 

isha'’s tent, ce 
Phev' re 

o far as the hoys 

Red ¢ 


howe 


there” ine concerned Vhe 


doughnut is i vift from 


brings cheer to every GE's heart 


COURTESY CLUB MERTS 


Pivrsnercu, Pa Phe Pittsburg! 
Club, of whieh R. ‘I 
Mills, Ine., Is pre 


meeting 


ers Courtesy 


bleton, General 


held oa luncheon recenth 


lowed by i lively bowling conte 


Which IS members of the allied 


took 


part 


Clapper Tnilute ta ‘“Donuteers’ 


TT. HE late Raymond Clapper, nationally 

known newspaper columnist, who was 
killed in a plane crash during the invasion 
Marshall Febru- 


ary, paid a tribute to Red Cross dough- 


of the islands early in 


nuts in one of his last few daily columns. 
Written from somewhere in New Guinea, 


the column was a follows: 


Phe pilots of the small, deadly, trim 
little A-36s 


wringing 


climb out of) their planes 
hecause it’s hot 


feet 


wet, flying 


just above the surface 
of the 
lieutenant colonel, says: “Let's check in 


Red 


a couple of 


water. The squadron leader, a 


and then vet over to those Cross 


doughnuts.” 

The biggest thing in their lives at the 
moment is an American Red Cross girl 
under an olive tree serving coffee and 


doughnuts. Only after a second cup 


of coffee and a third doughnut a 


hegin to hear what happened 


The whole sky may be open to 


in the air, but on the e@round 
isolated lives, too far trom tow 


in for bath or reereation 


must fly every day in a big drive 
to the 


this, so their visit Red Cros 
with the big tank of coffee 


ind the 
of doughnuts becomes the most ex 
their lives 
The real 


are these 


event in 
revolutionaries of thi 
Red | 
1 dusty, isolated ai 
Red 


there to make their lives bearable 


fliers, munching 
doughnuts on 
and the American Cross is 
little more human. 

All my life I 


supporter of the Red Cross, but it 


have been a friend 


incident as this to make 
Red 


men 


such an 


realize how much Cross meat 


the lives of these who must 


the war. 
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» Noted Bread Score Report Says: 


“APPEARANCE COUNTS 902° 


; Fleischmann’s Diamalt syrups (liquid or dry) will dough that makes a loaf with an even, uniform grain 
definitely help you obtain a better score because— and velvety texture. 
Fleischmann’s Diamalt is rich in malt sugar. It Diamalt helps improve the toasting quality of bread. 
» “ c x c ~ c » oe . 


caramelizes readily in the oven and helps to produce Diamalt helps to keep bread fresh longer. 
a crust with an appealing golden bloom. 7 
Diamalt is very advantageous in yeast-raised sweet 


Diamalt stimulates yeast action, produces a healthy goods, dark cakes and cookies. 


DIAMAL 


A an about 
2p > nn ma 
: Fleischmann vill help 
iz Ask he steps that va ¢nest 
the thre cs rola’ ; pread t 
possible. 


FLEISCHMANN’S DIAMALT SERVICE 
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and runny if not stirred and cooled rap- 


DO YOU KNOW . Sg Diy tre or tase 


4. When bread is cooled in a vacuum 
Cla aie caliente cooler, it should be placed in the cooler 


as soon as it is out of the oven. True 



































or false? 





Here’s a chance to test your knowledge on a variety of subjects concerned with 
the baking industry. There are no encyclopedias for the bright boys, nor dunce 





5. Good puff paste products cannot 








® . ‘ : be produced if the formula does not call 
caps either. When you have ticked off your answers, turn to page 65 for a check ic prouuce me SCENE — 





for any eggs. True or false? 





against the correct statements. Each question answered correctly counts five points. 
A score of 70 is passing, 80 good, 90 very good. 








6. The refrigerator temperature for 



































making refrigerated rolls and coffee 

1. Chocolate icing turns gray readily baking is because the oven temperature cakes should be about 35 to 38° F. 
due to overheating. ‘True or false? is too high. True or false? True or false? 

2. The most common reason for pie 3. Lemon pie filling when placed in 7. A good, nonsticking glaze for 

top crust breaking or cracking during large containers to cool will turn watery Danish pastry is 1 qt water and 1 pt 











Bakers Who Are Looking Ahead-—Look to 








AMERICAN BAKERS MACHINERY Jow// 





or years, forward looking bakers 
have looked to American Dividers, 
Rounders, and Proofers for the highest 

















































standards of excellence—in design and 





performance —for bakeries of every size 
and every production range. 




















American make-up equipment is fa- 
mous for smooth, accurate operation, 
exceptional operating convenience, and 
attractive appearance. Its reputation for 
long, trouble-free life under the heaviest 


























service demands has been thoroughly 
proven in bakeries throughout the world. 











Now, with the recent release of crit- 
ical materials for make-up equipment, 
























as oun : . look to American now, as always, for 

es el your present and post-war requirements. 
American Dividers, Rounders, and Proof- 
ers are ideal for any bakery, ideal for 
better bread. 








1600 SOUTH KINGSHIGHWAY BOULEVARD, ST. LOUIS, MO. 
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false? 

8. In order to produce whole 
bread, 6 lbs of skim milk powder 
3 lbs of butter may be used for 
100 lbs of flour. True or false? 

9. Cream of tartar is used in 
paste doughs in order to give it gr« 
volume due to the carbon dioxide 


produced by it. True or false? 


10. The eggs and sugar used in sp 
cakes are sometimes heated in ord 
make them beat up faster. Tru 
false? 


11. Hollow bottoms on cream 
shells are caused by having the b 
too stiff. True or false? 

12. Gingersnap doughs are somet 
aged for a week or longer before b 
in order to facilitate running 
through the machines. True or fal 

13. In cold weather, the invert 
content should be decreased when 
ing marshmallow. True or false? 

14. The average 9-inch two-crus! 
will require about 10 0z of dough 
or false? 

15. A dozen cake doughnuts wei 
1 Ib after frying should have abs 
at least 4 oz of shortening durin 
frying period. True or false? 

16. Instead of using 3% corn 
in powdered sugar, some manufact 
will use 1% tricalcium phosphate t 
vent lumping. ‘True or false? 

17. As a thickening for fruit pi 
ings, the starch used may be rej 
with a 20-mesh tapioca with exe 
results. ‘True or false? 

18. Sweetened condensed milk do 
sour as quickly as evaporated mill 
to its sugar content. True or fals 

19. When frozen yolks are gn 
they do not beat up very well. TI 
dition of water will greatly impro\ 
beating quality. True or false? 

20. When replacing 4 Ibs of sugai 
honey, in order to obtain about the 
sweetening, it is necessary to us¢ 


of honey. ‘True or false? 





BREAD 168 THE STAFF OF LIFE—— 


FURTHER ARMY CUTBACKS 
BOOST CIVILIAN TRU! 


Wasuincron, D. C.—Further 1 
tions in production of military 
indicated by the War Departmen 
make possible the production of 
additional civilian trucks this year 
a gradual step up in civilian trucl 
put through further authorization 
the War Production Board is ex} 

This addition to the previous! 
nounced total would make an 
gate of 131,000 trucks for the ye 
nonmilitary commercial use. 

Scaling down of army truck sch 
previously made it possible to |! 
a program for the construction of 
192 civilian truck units this year 
this total, slightly more than 81,000 
intended for commercial use, an 
rest for government agencies other 
the armed forces. 

None of the trucks covered in the 
military program is scheduled f< 
livery before the latter half of 
year, and the additional 50,000 
not be comfleted before the final 
ter. Preparations for the producti: 


civilian truck models are in their ear! 


stages at most truck companies. 


corn syrup brought to a boil. Tru 
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Larabee brands of bakers flours are like old friends in so 
many bakeries because they’ve been found dependable, 
year after year, for uniform baking quality. They’ve served 
these bakers long and faithfully through changing condi- 
tions of bakery production and market requirements. Thus 
Larabee bakers flours, milled to rigid requirements of 
protein and baking performance from choice Southwestern 
wheats, have become quality standards in thousands of 
bakeries all over the country. 

Soft wheat flours from the Larabee mills have also 
established a reputation for smooth baking production. 

Consult the Larabee representative about these Larabee 
bread, cake and pastry flours that will meet your particular 
shop requirements. 
You'll find these flours—for every baking need and pur- 


pose—well known in bakeries where quality is paramount. 


nee LARABEE FLOUR MILLS COMPANY, KANSAS CITY 
*" ps DIVISION OF: 


-COMMANDER-LARABEE 
MILLING COMPANY 


GENERAL OFFICES - MINNEAPOLIS - 












Commander Milling Company « Minneapolis 
Larabee Flour Mills Company « Kansas City 
Buffalo Flour Mills Corporation « Buffalo 
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Planning Baking Industry’s Future 


* 





By John T. MeCarthy 


President of the American Bakers Association 


Business men everywhere are hoping to the future will be more simple if we eon need no reminder that we are still en 
get some inkling of what the future sider the future as consisting of three gaged in a great war which is far from 
holds for them. For some businesses in parts: first, the immediate future; sec finished 
deed, the future outlook is very obscure; ond, the future hile we are still at Present predictions are that every pre 
for others, less obscure I think the var; third, the future when we shall Pearl Harbor father in this nation will 
baking industry is one in which we can iwain be at peaee be in the armed service by next July 1, 
see reasonably far ahead. Appraisal of For the immediate future, we = shall unless he is either in essential industry 










«BEST BREAD WE EVER HAD! 





That’s an enthusiastic report*—but it is typical of the way bakers 
appreciate the service of WYTASE representatives in helping them to 
make a better loaf of bread, with improvement in crumb color and 
finer texture that always result from the use 
of WYTASE. 


The WYTASE representative will be 
glad to help you work out the improve- 
ments you want to make in your breads. 


Write us today. 


*Original report on file. 


J. R. SHORT MILLING COMPANY 


38TH AND SOUTH MAY STREETS + CHICAGO 
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or unfit for service. Some of these 


draftees who will be taken are 


plovees 


of the baking business. Wy, 


require great ingenuity to overcome | 


We will 


streamline our operation. We 


shortages. 
will 
to employ more of the older peopl 
ire available and more women for <¢ 
job for which thev are suitable. 


unskilled workers in vo 


loy there is little that can be Sal 
ery little that can be done but vo 
still have some opportunity to 

i vd case for deferment of 


skilled emplovees. 
If you have not lready done 
with the | 


States Employment Service so th 


should become familiar 


tre aware of vour needs for men 1 


placement ind vith the draft 
} 


yal 1] ] 
MAanaIne Your emplovees 
! ° 


Your affairs are entirely in the 
of the local draft hoard No it 
has such an essentiality rating 
quire draft boards to give deferny 
their men Therefore, it becomes 
ing job for vou ith the loc 
1) mird 

Good results have been ob 
bakers vho fill out i Selective S 
Replacement Schedule, vhich 
drafting of too manv men at 
but which spaces the loss of ke 
ve 1 ¢ rd ’ rit ’ ] 
ment and tr in 

If Vou re sfied t 1 
swers. the ( rt S led 

hom vo ire ] C¢ l if 
le for cdeterme 1 Is in ’ 
vo i ¢ r¢ 0 i] ( nee 
t drat oard such em 
Clie SATE 11h pre st 
the length o inne equired ) 
That eure 0 ill 
}) wot \ ( rice 
through the United States mpl 
Service » 1% ‘ mito on 
bee 1 r ! 

‘ mus help vo el lo 

I 
sta ) | ere l I 
’ TLE ui Wa eto 
WILILE STILI \T WAR 

The future while we are still 
vill be under all the regulations 
ing limitations and conservation 1 
effect The rigid price ceiling 


Which the industrv is now thor 


familiar will also still be in effec 
There are indications that ind 
users of sugar will be required 


less than present quotas but baker 


it the moment, to be certain of 


it least the present amount o 


Thyyty ant 
MoOtunNen 


Paper products of all kinds 


to be somewhat searcer and the 


ment is entitled to expect from 
i 


very greatest conservation in 


We are 


of these products assu 
responsible officials that the bak 
dustry’s needs will be cared for 
incumbent upon us not to atten 


build excessive inventories whethe 


are legally permitted or not. Wh. 


are receiving fair treatment, we 
ourselves give fair treatment. 


The milk outlook is not good ar 


is to be regretted because the ci 
milk shortage is adversely affeetit 
quality. The military and len 
demands for dry milk and_ inc 


civilian demand for fluid milk mak 
baker’s 


Every baker who needs milk 


for use of milk 


outlook 


dark. 


need to fu 








ec 


he 


nd 
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Hospital Binth Certificate 


Chis is to Certify 


that—— 


as born to Mr. and Mrs.—— 
w 


¢ named hos 


in the abov 7) 


am. Witte. J his Certificate £ 
o wil has caused : d officer 
cq} f, the said Hospt ad by its duly authorize } 
1 } s yVnereo), ° ; by , 
In a8) itness physician an 


trending f 
hy the atten ‘ 
be signed by . affixed its seal 


ind has hereunt 


Signature of the person 


al at— 
prte v 
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Prrendemg, Physics 


4 
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a) 

+ 


_ epeudrt OF 


Se 


who will save 150,000 American lives 


Cancer, like war, is a killer. 


It will take an unfettered hand to w ipe this scourge away, 
feet free to carry their owner in any direction he chooses. 
It will take a brain unwarped by crackpot doctrines of 


“master race’, “unblemished blood’, and other nonsense. 


These may be the baby prints of the man, or woman, 
destined to defeat cancer. They may be on file in some 
hospital today, probably in America, certainly in some land 
of free people. Only in a free country do you find the atmos- 


phere of mental health in which hard work can uncover the 


cause and cure of yellow fever, create insulin to master dia- 
betes, find a way to cancel the ravages of infantile paralysis. 

This heritage belongs to every American. Use it to mark 
out your lifetime career. No sick-minded Fuehrer can 
stop you. This heritage we use at General Mills when we 
choose to explore a new field of vitamin research, when 
we decide to build a new factory, when we search for a 
new use for wheat. 


This precious right has made America a good land. We 


of General Mills pledge our efforts to keep it that Way. 
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cannot get it should make his unsatisfied 
needs known to Walter Dietz, chief, 
bakery section, War Food Administra- 
tion, Washington, D. C. 

One new and important shortage is 
developing. This association attempted 
months ago to send out warnings to 
various people in the government, hoping 
to avoid this shortage. Wheat has been 
fed to livestock in such large quantities 
and has been diverted to such extensive 
alcohol production, that the supply is 
vanishing too rapidly for our comfort. 
If the 


from such unusual sources approximat 


inroads of wheat consumption 
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ing 50,000,000 bus a month are not 
stopped, the carry-over at the end of 
th's crop year will be reduced to a figure 
which will leave our future needs wholly 
dependent on the weather, which will 
determine the size of the crop to be har- 
vested this year. 

Such a shortage of wheat might change 
the favorable position which this indus- 
try enjoys in government circles. We 
have been the processors and distribu 
tors of the only plentiful basic food 
favored in every pos 


itself 


and, as such, are 


sible way If wheat becomes 


scarce enough to be placed on a rationed 


take our position 
food 
required to 


basis, we will then 


along with most other industries 


which have been limit or 


ration production. An example is the 


ice cream industry which is permitted 


to use only 65% of the milk solids used 
in 1942. Milk solids to the ice cream 


makers are as flour is to a 


basic is 


baker. 

All that we can do about this is for 
bakers themselves to make known to 
congressmen and senators the fact that 
you are viewing with alarm the pros 
pects f the wheat shortage cauced in 


diversion of such enormous 


quantities of 





When Jt COLD 


Outside 


Its 


and 
Jutide 


Bread dries out faster in winter when 4iored, 
nedtaurants and homes are artificially heated. 


Give your bread maximum 


MOISTURE-RETENTION o, TABLE-FRESHNESS 


Use Paniplus. 


THE PANIPLUS COMPARY ¢ 30 West Pershing Road + Kansas Cily, Missouri 
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wheat for animal f¢ 
ind aleohol production. 
OPERATION IN PEACETIMI 


Ihe postwar period, for us, me 


period when we shall be operating 
haps, without the aid and assist 
the two big “erutches” upon wh 
have been leaning for nearly two 


Vhese are Food Distribution Ord 


ind ODT Order No. 17 
I refe o them crutche 
ot ) these mrders sé up a 
I frame rk of busine ma 
’ \ men ’ ld ha ‘ beer 
e ber in-tiated by bakers the 
+4 ‘ , ; ! 
ithou government compulsions 
It would be absolutely futile 
+) } 
cuss with any group of busine 
plans for the postwar operation 


which are based on a 


sensible framework of business, 
same group of men re hot To 
} letel , liy ] ; 
ompletely ind Villingly that i 
} , } mn 
’ ( in Cu ( meravlo 
req red by la 
l { { is ’ ! iy t l Ca 
] ' ] ty + ; t 
rl x indus Vy for e 
= p 
ill ( ( r sateg a tor ft 
, 
r ) at | regul m 
n curr day »> da ye oO 
\s er of fact, many 
cet lel ‘ re ( ‘ \ 
( ( ire¢ 1S { ) uy 
) ) vive te 1 { ) s 
| rove 
) Mihi ’ { J ‘ 
" ) endid 
] 
‘ eC fhe ‘ rte 
\] ( eS 
( ( I 
| ) \ ) , ' 
] 
( f ¢ a 
‘ er ‘ ( 
( 
en ‘ ‘ 
« 1 ryote > ¢ 
' 
) 
) ] nec ( 
( { ( ¢ P lt) ( vi 
] 
‘ he the ul ) 
l i ( ‘5 ible lhe ifte! ati 
re war 
1 , 
| 1¢ e shall again be ( 
“ee eee | 
Bakers Ti equire to decide 
: t ] y 
’ Lode ) ie sensible rule 
ave een > HDenelicla to Nes 
T , 1 
oO «Ue her » TOLLO 1 
] ] ] } 
farses leadership of those atte 
to conti ( sound policies, or 
the wrong road following the I 
r a 6S } Son fon DD ie } 
OT ie eas Intelligent ind t ) 
ivs Initiate and pursue b 
ces until eventually their own 


uin them 

Recently Ralph Ward, chairm 
American Bakers’ Association, 
vere visiting a gentleman in oné 
igencies in Washington who | 


cently come from business t 
government duri 
food 


from our b 


service to the 


war. His business is proc , 


not much different 
ind his distribution is likewise 
outlets. In the discussion he met ec 
that his business was one of tl 
which the output was being res 
because of limitation of raw materia. us 
He said 


other government regula‘ ions, 


similar to those under which re 
operating, had enabled his business te 
go along for two years and at least make 


M: 





some profit even if not as much as had 
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WHEAT SELECTION 
PRECISION MILLING 


MADE RITE PRODUCT 


KANSAS FLOUR MILLS COMPANY 
KANSAS CITY, MISSOURI 











40 


been made before. He recognized as 
we did, the benefits that these regula- 
tions had been to his business and that 
they had pointed the way to what prob- 
ably should always have been the oper- 
ating policy of his kind of business. 
He, of course, had the same excuses 
we have, that he probably never would 
have gotten so far from a_ sensible 
course had it not been for competition 
He stated 
he was determined so far as his busi- 


forcing him in that direction. 


ness is concerned in the postwar period, 
to continue operating under sensible pol- 
icies regardless of what anyone else does 





You can’t risk “erystal gazing” when your 
bread goes in the oven .. . you’ve got to know 


With Red Star 


just what results will be. 


Yeast, every batch is a perfect match to the 


one before it. How do we know? Here’s why: 


Way back, beginning with the first in- 


gredients, Red Star uniformity is scientifically 


assured. Each step in 


its manufacture is 
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or is said to do. He has set a period example of that sort of thinking right 


of time in which to remain steadfast in the baking business in a city in the 


in his course to test whether he can be East in which two men started a cake 
successful pursuing present policies. baking business not many years ago. 


He has set for himself a period of one They set up for themselves policies they 


full year, at the end of which time his have followed rigidly and which they 


profit and loss statement will determine have never permitted any pressure from 


whether or not the policy has benefited the outside to change, They determined 


him sufficiently so that he can, in the their own idea of high quality merchan- 


future, completely ignore the unwise, dise. They limited their production to 
uneconomic policies of others, which un- a few items. They priced those items 


der different circumstances he would be in accordance with their costs regard- 


following blindly from day to day. less of prevailing prices. They never 
Mr. Ward mentioned at that point in during the entire period of their busi- 


the discussion that there was an exact ness sold goods on consignment or took 


» 


calculated, supervised, controlled. And, for 
good measure, the final product must pass 


action tests under actual baking conditions. 


Rushed to you fresh and pure as it left us, 
Red Star Yeast is ready to produce the light, 
tasty loaves that keep your sales and profits 
Its reliability rules out waste .. . 


soaring. 


saves effort and expense all the way. 





RED*STAR YEAST 


YEAST FOOD © MALT SYRUP © ENRICHMENT TABLETS © ALVATABS 
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back stale returns. 


the most successful individual b 
company in the United States. 
business practices pay well for the 
pull. 


BAKERS MUST DECIDE 


We will all be at 


will have to decide for ourselves wh 


we are business men who have cor 
maturity and who intend to oper 
a business fashion or whether we 
learned nothing in the last 25 | 
excepting to play a game of follo 
leader, and generally the poorest k 
ship. 

This industry now with a total v 
of sales of more than S&2,000,000,00 
year certainly seems destined to tal 
place as one of the great industri 
the country. The question whic 
must ask ourselves is whether th 
dustry is greater than the men in 
if the men in it are capable of dk 
ing the right to continue to lead a 
own such a great industry. 

I suppose the first noticeable in 
tion of a change in our affairs w 
a tapering off of the present ext 
dinary demand for bakery goods 
that time, there will be some wh 
feel that the obvious cure-all for 
conditions will be higher prices for 
ery products. 
into extravagant sales promotion ft 
of one kind or another to maintai 
volume. Both of these types of a 
will be typical of poor leadership 

Good leadership will be of that 
suggested by the gentleman from 
whom I have quoted before. Such 
ership will be inclined to think 
ciously and calmly before taking 
iction, recognizing that the suece 
these vears of the war operation 
not based on either types of exped 
is these two mentioned above. W 
success is based on regulations req 
sensible, economical control of ext 
gant and unnecessary sales” prot 
activities of all kinds. 


Wise 


find greater economies to be made 


postwar leadership may 
have been brought to light up 
The public has learned during th 
two and one half years that we 
operate this great business in sp 
great obstacles and greatly rising 
and still sell our products at a ve 
price. If this has seemed desirabl 
money was plentiful, you cannot 
ously believe that at a later time 
conditions may not be so good the 
will again support and pay for 
cienc’es and waste in the distribut 
bakery products. You have leat 
vreat deal about operation and eco! 
in your business and the publi 
learned a lot, too. 

We have to face cold hard facts 
We must face the fa 


exactly the same courageous spi 


realistically. 


they were faced two and one half 
ago by the Baking Industry Ad\ 
Committee attached to the War 
duction Board and by the Joint 
Council of the Baking Industry w] 
submitted, in the fall of 1942 a 
tary program which was  substat 
idopted by the government. 
POSTWAR PLANNING COMMITTE! 
So that every right minded bake1 
every forward looking baker will 
the benefit of the best advice pos 
we are forming in the American B 


Association a Postwar Planning 


a place wher 


Others may rush pell 





They are, per! ps, 


ing 
od 


ne 


er 


ive 


ile, 


m- 
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j You owe it to the Suture 


of YOUR BUSINESS to investigate 




















[t has been specially made for the Baker. 

[he addition of up to 3% Bakers’ VIVASOY 
will produce a loaf you will be more than 
proud to have carry your brand name. 

With bread more important than ever in the 
\merican diet, palatability will determine 
‘ontinued acceptance of your loaf—the 


future of your business. 





USE YOUR PRESENT FORMULA... 
YOUR OWN METHOD OF HANDLING 


lust add Bakers’ VIVASOY in the dough stage along 
with other ingredients. 

Bakers’ VIVASOY has been perfected to do 
the job of bread improvement without upsetting your 
formula or production schedule. It is not necessary to 
devote precious time and material to experimenting. 


Bakers’ VIVASOY has proved its merit under actual 
ommercial baking conditions and in the laboratory. 
Consumers have approved it enthusiastically on every 
ount 


MORE PROFIT PER LOAF 


lhe low cost of Bakers’ VIVASOY plus the elimination 
‘f special handling means per loaf. Bakers’ 
VIVASOY is the sound way to 








With a background of over a half-century in serving the bakers 
of America, it is only logical that Commander-Larabee be the 


first to bring out a soy flour specially developed to fit standard 
baking procedure. That’s Bakers’ VIVASOY. 


ASK YOUR COMMANDER-LARABEE REPRESENTATIVETABOUT! THE] USE] O'F 
BAKERS’ VIVASOY IN YOUR PLANT OR WRITE FOR FURTHER INFORMATION. 





SOY PRODUCTS DIVISION 


COMMANDER-LARABEE MILLING COMPANY °°" ‘vindtatous'°®° 


COMMANDER MILLING COMPANY « Minneapolis LARABEE FLOUR MILLS COMPANY « Kansas City BUFFALO FLOUR MILLS CORPORATION « Buffalo 








42 THE NORTHWESTERN MILLER 





March 1, 1944 












mittee, which is meeting this very week every day to consider what things in — plus enrichment with minerals and vita- 













to devise plans under which the industry present operation ought to be safe mins 

can hold on to the gains made during guarded definitely for the future and 2.—A firm grasp of all of the gains 

these last two and one half years what additional suggestions he can make made under Food Distribution Order 
This committee will include some of for the benefit of the industry as a No. 1. 

the younger successful people in the whole. These should be passed along to 3.—.\ price structure, secured under 

baking business whose ideas should be — the officers of his local assoc’ation, and OPA Order No. 319 and Amendment 

refresh 'ngly courageous and hard-hitting in particular to the American Bakers 14-1, that will permit the manufacture 

in outlining a good framework under Association to be put into the hands of really goed products, our labor to 

which we should operate. f the Postwar Planning Committee by ell paid, our consumers to be 
If peace should come suddenly and we Ralph Ward recently gave this list of pleased, our profits to be reasonable, and 

were caught unawares—without any post things to be considered by the Postwan enough left to continue to pay the cost 

war plans=there could be some very Planning Committee and by all of us if the war. 

unhappy days for the baking industry. for future operation: | \ vholesome respect for the 
Every baker should take a part of 1—A quick return to prewar quality, knowledge we gained under ODT Order 





















































ALSO 
BAKERS’ 
HIGH PROTEIN 


WHOLE WHEAT 
FLOUR 





Buying milling wheat in the first 
growers market and milling it in the 
country does not guarantee fine qual- 
ity flour, but it helps a lot, as bakers 


of well know. 


THE HUNTER MILLING CO, 


WELLINGTON, KANSAS 


a 
Pivaise We 


Boney ee 


























ONLY THE HUNTER MILLS BETWEEN THE WHEAT FIELD AND YOUR BAKERY 








17%, and realization of the folly of high 
distribution costs in search of volum: 
5.—Some sort of a_ self-taxing 
that will be shared by every baker 
the United States, large and small, 
finance nation-wide publicity of 
products. Not only must we stir 
public’s imagination and make them n 
conscious of our products, but we 
need as well to defend the position 
high volume we have gained during 
war Kxtensive plans are now | 
made by others in the food industy 

capture a share of the business 
rightfully belongs to us. If we are 
prepared to meet the attack and si: 
scatter our fire rather than have a 
solidated aim at the target, we 
lose another great postwar opportu 
That is a job for the American | 
tute of Baking. 

That is the end of Mr. Ward’s 
vest.ons 

There will be a meeting late in M 
f the new board of governors of 
American Bakers Association, to 
elected in accordance with the new 
vanization plan by which each area 
choo.e its own representative and 


segment of the industry will additio 


elect its representatives L hope 

saan tituted | hai ale 

wey i\ CONSTITUTE Ind more repres¢ 

tive board will approve plans dr 
| | 


for vour guidance by the Postwar | 
ny Committee so that the mere 
‘postwar planning” will not be ju 


igh sounding phrase, but that. it 
nean something real and conerete in 


U. S. INVENTORY STOCKS 
OF COCOA BEANS DECLINE 


New Yorn, N.Y Inventory st 


woa beans held in the contine 
United States as of Jan. 1 were 


mated by the War Food Administi 
to be 233,400,000 Ibs, which amoun 
ihout four and one half months’ si 


l le presen race Of processing 
i I 


This inventory fivure shows a ce 
f about 25,000,000 Ibs of ecocon | 
during the last quarter of 1948 

The present rate of processing 
stricted by Food Distribution Orde 
to 80% of the amount of cocoa 
yrocessed in 1941, plus processing 
juota exempt agencies, 

Future allocations of cocoa bean 
processing will depend on the cont 
flow of supplies to this country 
producing areas, WEA) officials 
Availability of manpower, pack 


+ 


materials ind machinery also are 
pected to affect the total supply of « 
ind chocolate products 
READ S THE STAFF F LIFE — 
ANNUAL SALES DINNER 

GREEN Bay, Wis.—Cobb’s Sunlit | 
ery was host to its routemen at the 
nual sales and dinner meeting in F« 
ry. Leonard Kuppernus and No 
Will were presented with safety aw 
The former drove more than 1,006 
miles without mishap. Several oth rs 
of the drivers have safety records co 
ing eight, six and four years of 
dent-proof motoring. Harry B. Cor 
vice president and director of distr 
tion, discussed in detail governn 
regulat‘ons and the company’s 1944 0 
chandising program. <A_ sales trai 
course, intended to acquaint driver s 
men with the new merchandising 
advertising program for 1944, was it 


gurated during the meeting. 
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For Extra Economy 
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was christened before that stirring phrase 


had the significance of today. Yet now we 
are even prouder of the name and proud to 


make the flour of a quality fully worthy of 
the brand. 


Ye H-D-Lee FlourMills Co. 


CAPACITY 5,000 SACKS 
Salina ~~ Kansas 


Trade-Mark Registered 
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OPA Extends Sugar Rationing 


to Import Syrups and Crystals 


Wasuincron, D. C.—The Office of 
Price Administration has extended the 
scope of the sugar rationing program to 
bring under control the use of imported 
sugar-containing products such as syrup 
and “candy” crystals, used industrially 


in place of rationed cane and beet 
sugar. 


been ration free. 


Beginning May 1, the ration-free use 








Until now, these products have 


of imported sugar-containing products 
will be limited to the amount used dur- 
1941. 


Ration currency must be surrendered to 


ing the corresponding period of 


the local War Price and Rationing 
Board before greater amounts can be 
used. 


The order does not limit the use of 
sugar products in transit or in the pos- 


manufacturer on May 1, 


session of a 


provided these products were already 
United States at that 
and had been released by the Collector 


within the time 


of Customs. The order also places no 
controls over the use of imported sugar 
containing products by consumers. 

OPA 


placed no restriction on the amount of 


Under the earlier regulations, 
imported sugar-containing products that 
a manufacturer might use. These prod- 


“sugar” in the 


ucts were not defined as 
regulations, and did not come under ra- 
control. A 


used imported syrup as a substitute for 


tioning manufacturer who 


sugar was allowed an unlimited use of 











































































is now playing a significant part in supplying 
the nutritional needs of the American people 
Equally important it is building a lasting 
foundation for an even greater Baking Indus- 
try in the future. 


We are keeping abreast of every new devel- 
opment in this far reaching program. Make 
National Grain Yeast Corporation your en- 
richment headquarters. 
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these imported sugar products ang 
full quota of rationed sugar as 
However, sharp increases in 
amount of sugar-containing product 
ported for purposes for which sug 
ordinarily used are causing seriou 
locations and inequalities in the 
rationing system. Not only do 


products compete for shipping 

needed for imported sugar which i 
tributed equitably under rationin 

also cut into the supply of sugar 

able for import into this country, 
ticularly from Cuba. 

A registered industrial or institu 
user of sugar who desires to use 
imported sugar-containing product 
he used in any period in 1941 mu 
surrender to his ration board ratio 
rency equal in weight value to tl 
ditional amount. 
these 


Any amounts of produc 


used during the allotment peri: 


which they were allowed may 
during any subsequent allotment 

Records must be kept by all 
who import, use, sell or deliv 
ported sugar-containing products 
lows: 

1. Persons who import: sugar-« 
ing products or receive them f1 
Collector of Customs must keep 


ord of the amount of sug 


ir co 


in the imported products I< 


June, 1944, such persons must 


and sign and keep for a period 


years a duplicate record showing 
(a) The amount of these prod 
ported during the preceding mor 
(hb) The names and addresses 
sons to whom he delivered th 
ucts during the preceding mont 
the amount of each delivery. 
2. Any 


sugar-containing products must 


} rson who uses 
following records: 

(a) The amount of sugar cont 
the imported) sugar products 
him in each calendar month, be 
May, 1944. 

(b) A person who wishes to 
same amount of these product 


is he used in 1941 must keep 
of his 1941 use, 1y month 

(c) A person who wishes to 
ported sugar-containing products 
his possession or in transit to 
May 1, 
amount of such products. 


(ad) Within 


of each 


1944, must keep a recor 


10 days after tl 
allotment period, any 
who uses sugar-containing produ 
OPA ofl 
amount of these products used 
illotment 


int lude 


report to the district 
during the 
His first 
ment of the amount he used duri 


1941. 


previous 
report must 
quarter of 

3. A person who sells imported 
containing products must see to 
the containers in which they art 
aged are clearly marked to sho 
the product was imported. Invoi 
sales slips covering transfers 0 
must be similarly marked. 

t. Any person who delivers suc 
uct must also keep a record of the 
(1) the amount ot 
in the imported product he del 


fer, showing: 


(2) the date of delivery; and 
name and address of the person to 


the delivery was made. 


The action was taken in Amen 
No. 1 to Revised Ration Order No 


effective May 1, 1944. 
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In Cooperation With The Government’s National Nutrition 
Program, The American Institute of Baking Is Sponsoring 


A Great New Poster Campaign (see inside spread). 





The Purpose Of This Campaign Is To Increase Public Under- 
standing Of The Importance Of Enriched White Bread As 
Well As To Increase Its Consumption. Bakers’ White Bread 
Is One Of The Important Foods In The Basic 7 Food Groups 
—As Recommended By The U. S. Government. 








PROOUCE Swart 
oman rar seven In Further Cooperation With The National Nutrition Pro- 


gram The War Food Administration Is Sponsoring A Series 
Of Recorded Interviews With Government Officials In The 
Interest Of Enriched White Bread (see back page). 











ENRICHED WHITE BREAD 


AN ENERGY FOOD... A PROTECTIVE FOOD 
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HERE ARE 
IN THE INTEREST OF THE NATIONAL 
NUTRITION PROGRAM 
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Sponsored by—THE AMERICAN INSTITUTE OF BAKING 
Produced by—MERCK & CO., INC. 
Distributed by—-STANDARD BRANDS INCORPORATED 


Beautiful full-color reproductions of original paintings by well- 
known artists. Each carries a quick, timely message on Enriched 


White Bread. 


One Poster will be distributed to tens of thousands of retail food 
outlets each month for six months, starting February 14, 1944. 


(Actual size—16 in. wide by 2212 in. high.) 


~ 


To increase the consumption of Enriched White Bread, recognized 
by nutrition authorities and Government officials as a necessary 


food in both the wartime and peacetime diet of every American. 


‘IF YOU DESIRE A SET OF THESE ATTRACTIVE 
EDUCATIONAL POSTERS, SEND YOUR REQUEST TO 


THE AMERICAN INSTITUTE OF BAKING 
1135 FULLERTON AVENUE, CHICAGO, 14, ILL. 
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THE WAR FOOD ADMINISTRATION SPONSORS ~~... 
A SERIES OF 6 RECORDED INTERVIEWS 
WITH LEADING FOOD OFFICIALS 
ON ENRICHED WHITE BREAD 


amo 
CONSERVE 











‘THE 
INQUIRING 
HOUSEWIFE 


THE 


/ INQUIRING INQUIRING 


/. HOUSEWIFE 
2 


These interviews provide strong endorsements of 
Enriched White Bread by leading government off- 
cials and food authorities, stressing the importance 
of the recommended substantial increase in public 
consumption of grain products. 

An “Inquiring Housewife’? conducts the inter- 
views, seeking first-hand information on Enriched 


White Bread. 


DONALD G. LERCH 

CHIEF RADIO AND MARKET NEWS SECTION 
WAR FOOD ADMINISTRATION 

150 BROADWAY 

NEW YORK 7,N. Y. 


WESTERN 
J. DON WALSH 
CHIEF RADIO AND MARKET NEWS SECTION 
WAR FOOD ADMINISTRATION 
821 MARKET STREET, ROOM 519 
SAN FRANCISCO 14, CALIFORNIA 


“HOUSEWIFE 
& 


These transcriptions are on 12-inch recordings 
to be played on 78 RPM machines, in schools, fac- 
tories, women’s clubs, etc., as well as on regular 
radio broadcasts, when used with proper disclaimer 
clause. 

Inquiries in regard to the series should be ad- 
dressed to the following Regional Officers of The 
War Food Administration. 


MENO SCHOENBACH 

CHIEF RADIO AND MARKET NEWS SECTION 
WAR FOOD ADMINISTRATION 

425 WILSON BUILDING 

DALLAS 14, TEXAS 

DON E. ROGERS 

CHIEF RADIO AND MARKET NEWS SECTION 
WAR FOOD ADMINISTRATION 

5 SOUTH WABASH AVENUE, ROOM 2117 
CHICAGO 26, ILLINOIS 


SOUTHERN 
JUDD WYATT 
CHIEF RADIO AND MARKET NEWS SECTION 
WAR FOOD ADMINISTRATION 
WESTERN UNION BUILDING 
ATLANTA 17, GEORGIA 
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In January, 1943, Detroit was faced 


gigantic problem. Population 


reased about 700,000 but food 
into Detroit was less than it 
n for many years for two rea 


rst, because all areas were re 


less food than they had before, 
ond, because Detroit ceilings and 
ps were lower than the other 
in the country. Detroit had a 


ion as one of the lowest priced 


in the country. The mark-up 


yroducer to consumer was sub 


weording to governmen 
United 
this 


food 


lly less 
exes than elsewhere in the 
S Consequently, markets of 


were circumvented when 
scarce, 
troublesome to all 


One of 


problem was 
of the food industry, 
) outstanding wholesale 


\ \ Wolt, 


CONCEIVE dl 


grocers, 


together with several 
the 
Food Industry Committee 


the 


reorganiz 
This 


ittention of 


idea of 


Wits 


brought to 


detroit Association of Grocery 
Vl cturers’ Representatives who, in 
led a meeting of key individuals 
us branches of the food indus 
reorganized the Food Industry 
( Tee 
industry committee of similar 
id its conception just ifter the 
sings and was created then to 
e payment of S2,500,000 of city 
checks in order that the grocery 
this area could continue op ra 
After the pavinent had heen s¢ 
committee was disbanded 
ittee was again organized in 
the blue and orange stamp 


Adminis 
the 


procuring this 


he Surplus Marketing 


me into being, and com 


successful in 


for Detroit) and operated 


he time that the st trihy) plan 


stenee Avain the committee 
nded., 
Detroit food industry was there 
e or less cognizant of the value 
ndustry committees and = was 


ivreeable) to working with 


d granting them the power to 

in their behalf \t the first 
tional meeting of the Food In 
Committee, C. R. Rollings, then 






ot the Detroit Association of 

( Manufacturers, was elected 
during the organizational pe 

\ll branches of the food industry 

ited and key representatives 

» form a large working commit 

large working committee in 

j ted four men to act as. their 
< e committee. C. F. Carroll, of 
\ Foods, was elected) chairman; 
\\ H ivenmeyver, of International 
M Co., vice chairman; E. W. Peter 
Peterson & Vaughn, food bro 
cretary and treasurer. C. R. 

K , of Seely Mfg. Co., was the 
it-large on the executive com 

ws Connelly, of W. H. Ed 

- Son, was elected the fourth mem 
the executive committee on the 

1 of the untimely passing of Mr. 
( W. H. Hagenmeyer was made 
Chai nat this time, Mr. Rollings co- 
chairman, Mr. Peterson secretary and 
treasurer. ‘This group constitutes the 
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Detroit Food Industry Meets 
Big Wartime Supply Problem 


present executive committee pe 
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any inequities that resulted from govern 
mental regulations 

The first problem confronting the com 
the fact that the head of 


Price Administration 


mittee 
the Office of 


was 
was 


food man and did not understand 


rsonnel. food problems Fortunately he soon 


The objectives of the Food Industry resigned and W. E. Fitzgerald was ap- 
Committee were twofold: first, to pro pointed acting director. Mr. Fitzgerald 
vide food for Detroit and to keep the had a 30-year background in the food 
channels of food distribution operating; business in Detroit and was an asset 
second, to work with the various federal to the entire food business in all of its 
iwencies in ironing out the headaches various ramifications. He understood 
resulting from government interference food and the problems in connection 
in business and to adjust if possible with its distribution. However, he did 


As We are of Ours... 


Mread is the Stat of Lite 


FLO 


OMNOE 





KANSAS BEST 


WICHITA, 
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not have final authority relative to the 


Detroit market, so after consultation 


with the regional office, the authority 
was granted to the Detroit office and 
Mr. Fitzgerald was made the director 
of the Office of Price Administration for 
the state of Michigan. This eliminated 
many problems. A committee was set 
up to work with the Office of Price 


Administration and help them in solving 
their problems and to help them under- 
stand more completely the problems of 
the food industry. 

The 
food, 


second 


After 


problem was procuring 


many futile attempts, the 





Be Proud of Your Job, 


for 





UR 


She 





GIBRALTAR 


} 


FLOUR 





IDATED FLOUR MILLS (() 


KANSAS’ LARGEST INDEPENDENT MILLERS 


IN THE 
HEART 








KANSAS a 


i a aa BS li 








THE NORTHWESTERN MILLER 


March 1, 1944 


Puddtes > WHERE THE GOINS TOUGH! 


In Italy, in the Marshalls, in the South Pacific—wherever 
the goin’s tough—your flour and our flour bags are buddies 
in the service of Liberty. Bemis Bags deliver many a miller’s 
flour, with its quality unimpaired, to field bakeries where 
bread is made to give our Soldiers, Sailors and Marines 
the energy needed for Victory. 


Sie 
ee 


ee eeae aap ” 


» 
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Y Compan’ 


BEMIS BRO. BAG CO. 


OFFICES: Baltimore + Boston + Brooklyn + Buffalo + Charlotte 
ee ee eS ee ee 


BETTER BAGS FOR 86 YEARS 
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HOUSE OF SHELLABARGER 


yields to no miller in this 
broad land in completeness of facilities and 
equipment,—in ability to select, gather and 
store the finest wheat in advance of need,—in 
experience and capability in milling—in prod- 
uct standards and uniformity—in customer 


satisfaction. 


are, within the 
limits of the present development of the science 
and art of milling, as fine as can be produced, 
of assured baking performance with maximum 


wartime economy. 





AMES 


Boe ence 


SSS 


REE dR, 


rh, 


— 
SERA RS 


3 
% 
* 





A total flour milling capacity of 6,500 
sacks per day in five modern units in 
the nation’s greatest bread wheat 
field. Backed by sufficient storage 
(3,500,000 bushels) to supply our 
wheat requirements for 10 months, 
and by more than 30 country eleva- 
tors to aid in collecting much of this 
wheat directly from the growers. 
Backed also by analytical and testing 
laboratories, the most rigid technical 
supervision and, finally, by the high- 
est quality ideals and standards for 
every Shellabarger product. 
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THE SHE 


Millers Since 1776 


3 ® Fs: Bey, 
LLAbB 





















ARGER MILLS 


SALINA, KANSAS 
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idea was conceived of calling a meeting 
of all the heads of the various federal 
agencies in the city and laying the prob- 
lem before them. At this meeting, the 
city government was represented by the 
mayor and director of welfare. Pre- 
vious to this meeting, there had been 
several near-riots in some stores be- 
cause of lack of food. This meeting 
brought out the fact that over 1,800 
stores, retail and grocery outlets, in 
Detroit had closed during the year; 
that restaurants were closing at the 
rate of 70 per month and that the fu- 
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was dismal unless help could be granted 
immediately. This meeting had a very 
desirable effect because all of the fed- 
eral agencies recognized the problem that 
people had to eat before they could work 
in defense plants. 

Immediately following this meeting, a 
letter was obtained from the mayor and 
a letter was prepared over the signa- 
ture of the chairman of the Food In- 
dustry Committee, and copies of these 
letters were sent by brokers, manufac- 
turers’ representatives, etc., to those 


sources of supply which previously had 


these letters, over 500,000 cases of staple 
goods were brought into Detroit over 
and above quotas allotted the market 
on the part of various manufacturers. 
The next problem facing the commit- 
tee was that of manpower. Twenty 
eight cars of produce spoiled at the 
terminal because of lack of manpower to 
unload them. One wholesale grocer in 
the city of Detroit, who operated 26 
trucks, had 20 of them idle because he 
had only six drivers. With an abun- 
dance of facts like these, the Food 


Industry Committee recognized that they 


ture 


the food industry in Detroit been 


feeding Detroit. As a result of must have some 


relief on 


manpow er or 





STOCKED FOR QUICK DELIVERY AT NEW YORK, CHICAGO, KANSAS CITY (MO.), DENVER, SAN FRANCISCO, PORTLAND (ORE.), DALLAS AND ATLANTA 


Red Label ‘‘B-E-1 do the trick 
every time—provide balanced 
enrichment with maximum ease, 
accuracy and economy! 

Addition of two Red Label 
“B-E-T-S” tablets for each 100 
pounds of patent flour uniformly 
enriches your baked loaf with all 
nutrients — vitamin B,, niacin, ri- 
boflavin and iron—at potencies 
safely above required levels. 

New low prices now make the 
““B-E-T-S”” method of enrichment 
more economical than ever. Write 
for schedule. Ask, too, about 


“VENTRAM”—a vitamin-mineral 
concentrate particularly adaptable 
to enrichment of sweet dough 
mixes and doughnut mixes. For 
special information or advice on 
enrichment, consult our Technical 
Sales Service. No obligation. 


To Increase Riboflavin Content W 


With hearth-baked goods, or when less milk 
solids are used, team “Riboflavin Boosters" 
with “B-E-T-S" to maintain riboflavin content 
at the proper level. Economical. Write for 
prices and table of directions for easy, 
accurate use. 


*"B-E-T-S"" method of bread-enrichment, 
originated by and exclusively available 
through Winthrop Chemical Co., Inc. 


ADDRESS INQUIRIES TO— 
Special Markets Division 


WINTHROP CHEMICAL CO., INC. 
170 VARICK ST., NEW YORK 13,N. Y. 


WINTH 


— 


C 


BG 


W. H. Hagenmeyer, of International \ill 
ing Co., Chairman of the Detroit: Pood 
Industry Committee 


the whole program would collapse. 
started working immediately wit! 
War Manpower Commission and, 
result of surveys which were pr 
to show the facts, they procured 
Sept. 15 a local necessity ruling 
stabilized about 70,000 people in 
nection with the food industry 
area bounded on the west by Ar 
bor, on the north by Pontiac, a 
the east by Mt. Clemens. 

This blanket stabilization order | 
be substantiated with question 
facts and information procured 
each of the various branches of thi 
industry. Many of these branches 
not organized. Meetings were he 
ery day for about six weeks, in or 
complete the organization of 
branch of the food industry. Afte 
organizational work was concluce 
the surveys and questionnaires wer« 
pleted and the stabilization order « 
necessity had been received fri 
War Manpower Commission, “we 
nized that we had the finest a 
tion in the world but no gun with 
to shoot it,” a committee memlx 
plained. 

“We recognized the fact that 
result of the stabilization order, \ 
the best tool in the world with w 
procure help and assistance, but tl 
lic was not generally aware of | 
that the food industry was essenti 
conceived the idea of launching 
tacular advertising campaign. Th 
to do this, we had to have money. 
the various branches of the food ir 
were approached and an advertisi 
gram laid before them. The) 
asked for voluntary — subscripti 
order to defray the expenses of t 
vertising and to provide all th 
bers of the food industry with identifi 
cation badges which indicated tha’ they 
were No. 1 war workers. 

“Our = advertising is 


launched about the first of October and 


le 


program Ww 


immediately we began to get the ¢ 


sired results. into 


People came ba 
our industry who had left it for virieus 
and sundry reasons; primarily because 
they thought they were doing mor for 
the war effort making tanks and guns 
who 


As 


than they were feeding the peop! 
were making the tanks and gun 
a result of this advertising prograt 
which included newspapers, radio, bill 


boards, posters and co-operative udver- 
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Baxers are helping make America 
strong by supplying vitamin enriched bread ... 







good enriched bread made from good flours. 
Your baking skill and “Standard’s” dependable 
flours help to serve our country when food 
is so essential to National Health and Strength. 


STAN DARD covrany 


BAKERY FLOURS 







GENERAL OFFICES 
309 WEST JACKSON BLVD: 
CHICAGO 





MILLS 


* MINNEAPOLIS 
* KANSAS CITY 
* BUFFALO 


BAKERS 


Pk ok wk k\\k ok Ok 
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Why bother to blend 


Certainly | requires no 


building-up with another flour, for it 


is full-performance flour just as it is. 


It is true that will carry 
a heavy load of less-worthy and pos- 
sibly less-price flour, but baking 


straight is true economy. 


Of course you can blend 


if you like— 


But why bother? 


THE MOORE-LOWRY FLOUR MILLS CO. 


Capacity, 4,000 Sacks Mills at Coffevv Ke 5) KANSAS CITY, MO. 
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Flour Capacity 
4,000 Sacks 


Grain Storage 
1,700,000 Bus. 


THE NORTHWESTERN MILLER 


Ouvr OWN PRIDE in the high quality 
and fine baking performance of these flours 
is Shared by bakery customers who—because 
of their own long experience—buy them by 


preference. 


> 
} 


merican Flours, inc. 


G. M. ROSS, PAUL ROSS, 


President. Secretary. 


NEWTON, RANSAS 
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True To A Tradition 





Just eighty years ago, in a small mill on the Vermillion River 
at Hastings, Minnesota, Stephen Gardner started in the 


milling business. 


It was in this mill at Hastings that Stephen Gardner dis- 
covered the process by which patent flour is milled, that he 


developed the forerunner of the modern purifier, and instituted 














many new milling methods which are standard practice today. 








Since 1863 the production of that mill, now one of 3 modern 


King Midas mills, has grown from 20,000 to a million barrels 


annually. 


We're proud of the rich tradition behind our mill at Hastings 
and we pledge 4 continuance of the progressive policies, the 


strict adherence to quality, inaugurated by Stephen Gardner 


back in 1863. 


Minneapolis Minnesota 





FLOUR 


“WORTH ALL IT costs” 


a 
wis . PATENTS ® CLEARS ® RYE ®@ WHOLE WHEAT 
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tising, both local and national, every one 


was cognizant of the vital essentiality of 
the .d industry.” 
W the stabilization order of War 
Ma wer Commission came the addi- 
Hor responsibility of checking unjust 
requ for deferment from selective 
ser on the part of people in the 
font dustry and conversely, the un 
induction of key essential work- 
the part of the selective service 
\ plan was laid before the 
ective service headquarters which 
ir immediate approval. The plan 
hreefold purpose: first, to weed 
unjust requests for deferment; 
to educate the employers and 
em ees as to proper methods of han 
elective service cases; third, to 
the 63 draft boards in this area 
rmining whether or not an indi 
A Selective Serv 


“ mittee was organized. This com 


vas essential. 


vas composed of two members of 

ranch of the food industry who 

1 position to give the time and 

ecessary to this program. 

nstitution of a Selective Service 

( tee was a spontaneous success. 

hecame necessary to enlarge the 

tee and split up hearings, which 

eld twice weekly from 10° a.m. 

pm. Mondays and Thursdays, 

the number of cases were so 

rhe committee was enlarged and 

lit up so that two registrants 

we heard at the same time. This 

ted operations and speeded them 

\t present the committee is han 

hout 200 cases a_ week. Cases 

ferred to the Selective Service 

( ttee by all the boards in_ this 

id are investigated personally 

ecessary, in addition to the hear 

oth the employer and employee 

\ f unjust requests for deferment 

en weeded out and the group has 

cessful in presenting facts which 

local draft boards to defer key 

als in various branches of the 
dustry. 

er that help could be found in 

ferent branches of the industry, it 

cessary to set up an employment 

» keep records of those people 

n ipplication for jobs and to keep 

les current at all times in order 

mployers who needed help could 

he type of people they desired. 

I} mmittee has been very aggressive 

particular campaign for help 

s been successful in securing help 

ictically every branch of the in- 

. as a result of advertising car 

ri¢ mtinually since the first of Oc 

\t present there are substantial 

applicants awaiting jobs, and 

p situation in the food industry 

i Detroit area has been alleviated 
itially. 


f the people in this venture, 


eX« for the office staff, are serving 
wit pay. Different people within 
the ustry are asked to head the vari- 
ous mmittees. One member of the 
exe ive committee acts as a liaison 
offic between all of the various sub- 
cor tees and the general committee. 

T whole program functions by 
means of the following committees, all 
headed by people within the industry: 
Wan Manpower Commission committee ; 
War Labor Board committee; War Pro- 
duction Board committee; Selective Serv- 
ice « mmittee; local co-operative adver- 
tising committee; national co-operative 


advertising committee; finance commit- 
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tee; liaison committee; advertising ma- 
terials distribution committee; speaker 
and flag committee; contributions com- 
mittee; War Food Administration com- 
mittee ; employment committee; ex-serv- 
icemen committee; and three Office of 
Price Administration committees, one 
OPA committee dealing with produce 
matters, one with published price ceiling 
structures and one a general OPA com- 
plaint committee. 

——BREAD 18 THE STAFF OF LIFE—— 

MARITIME COOKS GRADUATED 

New York, N. Y.—The 


School for Cooks and Bakers in New 


Upgrade 


York on Feb. 12 graduated 58 new 


first cooks. This school is an example 
of the wartime co-operation of local, 
federal and private enterprise, with the 
city board of education donating the 
teachers, the U. S. Maritime Commis- 
sion paying the men for their education 
and food, and food industries giving 
their laboratory facilities to help make 
shipboard food tastier and more nutri 
tious. Russell W. Varney, director of 
industry services for the Fleischmann 
Division of Standard Brands, Inc., one 
of the co-operating companies, addressed 
the graduates on the prospects for post- 


war positions. He pointed out the im 


57 


portance to the Maritime Service of a 
reputation for serving good nutritious 
food whose preparation is a science at 


which Americans can excel. 


———BREAD IS THE STAFF OF LIFE 


BELL BAKERIES, INC., BUYS 
MOSS BAKERY OF DURHAM 


ArLan tra, Ga.—The Moss Bakery, Inc., 
Durham, N. C., has been sold to the 





Bell Bakeries, Inc., the operating name 
of the Liberty Baking Corp., New York. 
The Liberty firm operates a number of 
plants in the Middle West, East and 
South. 
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yD WORRYING 
do a Master Joh 





TO-DAY! 


Another good thought 


passed on by 





MAKERS OF 


PAPERS 


FOR BAKERS 





KALAMAZOO VEGETABLE PARCHMENT COMPANY 


PARCHMENT 
BRANCH PLANTS 


KALAMAZOO 99 
IN PHILADELPHIA, 


PA., 





. MICHIGAN 





AND HOUSTON, TEXAS 
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the Baker's 





Doorbell 





ALABAMA 
A bakery has been opened in Wylam 
by Pete Zannis, former owner of the R. 
& C. Baking Co., Birmingham. 


CALIFORNIA 
Bishop Bakery, Bishop, is now under 


the management of Mr. and Mrs. Fred 
H. Baum, formerly of San Pedro, where 


Mr. Baum was with the Di Carlo Bak- 
ing Co. The bakery will continue to 
specialize in sheepherder’s bread. 

The Model Bakery, Jackson, was re- 
cently reopened with Ernest N. Thurman 
as the new proprietor. Mr. Thurman 
has had 15 
baking business, and formerly operated 
a bakery at Stockton. 


years’ experience in the 


The Pastry Shop, North Sacramento, 
The build- 
November, has been 

Phil Myer bought 


has reopened for business. 
ing, 
completely 


burned last 
rebuilt. 
the bakery about six months ago. 
Frank Catelli has sold the Fancy Bak- 
ery, Lancaster, to Martin Schmitt, who 
has worked in the bakery for the past 
Schmitt has had 30 


seven years. Mr. 








SILK 
FLOSS 
FLOUR... 


..... is this company s answer to 
the demand of the baking in- 
dustry for a uniform, absolute- 
ly dependable flour at a price 
consistent with our own 
quality standards. Here is 
assured performance with true 


economy in cost. 





Daily Capacity—9,000 cwts. 





WICHITA 
Supplementary Plant—MARION, OHIO 


THE KANSAS MILLING CO. 


Elevator Storage—3,500,000 Bushels 


KANSAS 


Since 1894 

















years’ experience in baking, and during 
that time has baked in shops in Switzer- 
land, France, Africa, China and on pas- 
senger liners. 

E. J. 
Home Leaven Bakery, Willows, from 
E. Hackett, who has operated the b 
1928. <A altera- 
tions and improvements are being made 


Freeman has purchased the 


ery since number of 
in the shop, including the repair of 
large oven which will augment the bak- 
ery goods turned out by a smaller 0\ 
now in operation. 

Bedford F. 
Downey Home Bakery, Downey, fro 


Bays has purchased 


Paul Snider, who has operated the b 
ery for 11 years. 

The Cookie Jar, Los Altos’ new bake- 
Charles Gy} 
ling, who has had wide experience 


shop, has opened its doors. 


operating bakeries in the Bay area, 
the proprietor. 
COLORADO 
Barthold’s Quality Denver, 
has been purchased by Vernon F. Dav 


Bakery, 


of Chicago. 


DISTRICT OF COLUMBIA 
The Sheridan Bakery has had an ad 
dition built to its plant at 6209 Georgi 
Ave. N.W. 
FLORIDA 
Bakery, 
recently given a face lifting. 


Jacksonville, 5 
The pro 
prietor, H. M. Lawson, redecorates hi 


Lawson’s 


sales room once each year. 
The City 
cently installed 


Bakery, Hawkinsville, 

a used peel type ov 

The plant is operated by R. T. Jones 
The Arnold & Abney Bakery, Athens 

operated by R. L. 

chased 


Stone, recently pur 
a used wrapping machine 
used doughnut machine. 
GEORGIA 
3067 
Atlanta, has moved 


Peachtres 
to new 
Pea 
and 1 


Durden’s 
Road, 
more modern quarters at 3037 
tree Road. New 
ovens were installed in the new home 


Bakery, 


showcases 


IDAHO 
A. L. Hodges, who recently purcha 
Burke’s Bakery, Sandpoint, 
C. Burke, has changed the name to 
Dutch Oven. 


from 


ILLINOIS 

Damage estimated at several hund 
dollars was caused by a fire at 
Leader Bakery, Rock Island. The b 
originated in the basement. 

A bakery has 
Building, 
Dax. 


been 
Mount 


opened in 
Busse 
John C. 


Prospect, 


INDIANA 

H. Leslie Popp, president of the I 
fection Biscuit Co., Fort Wayne, awa 
ed safety tributes to 34 of the c 
pany’s drivers and salesmen at the 
nual safe dinner in January. 
John W. Boswell, of the Commandcr- 
Larabee Flour Mill, Minneapolis, was 
principal speaker at a sales meeting fol- 
lowing the event. 


drivers’ 


IOWA 
George (Tiny) Donker is a new baker 
at the Brower Bakery, Sheldon. 
An explosion in the combustion chaim- 
ber of the oven in the Barstow Bakery; 
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Patented invention quickly spots under-age flour 
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But not quickly enough. py the time the 
cash register gives a verdict, it’s too late. 

More and more bakers are making certain of age and 
uniformity long before the bread is on the counter, by 
switching to bin-aged flour. This is the flour that comes 
to you fully aged, ready for immediate use. It is made 
only by Atkinson. 

A new technique in flour production makes possible 
identical characteristics in each lot of Atkinson flour 
you buy. Our 50,000 cwt. aging plant enables us to 
mill for storage rather than delivery. We can therefore 
make long, continuous runs of each type of flour, which 

















gives ample opportunity to adjust the milling opera- 
tion to hairline accuracy. 

In the storage plant, the flour is properly and fully 
aged under ideal conditions of time and temperature 
—aerated before storage, aerated again just before 
packing. 

Each lot of flour yeu buy will act the same in your 
production because it is the same—precisely milled to 
specification, completely aged for use on delivery. 

Don’t wait for slipping sales to tell you something’s 
wrong. Stop trouble before it starts—switch to BIN- 
AGED. 


ATKINSON MILLING CO. 


MINNEAPOLIS, MINNESOTA 
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Creston, recently damaged valuable 
equipment, cracked plate glass windows 
and put the plant temporarily out of 
production. Carl Barstow is the pro- 
prietor. 

W. D. Sears is now operating the 
Stormont’s Bakery, New London. The 
shop has been repainted and_ redeco- 
rated. 

KANSAS 

The Hot Shop Bakery, Arkansas City, 
was recently sold to Mr. and Mrs. W. 
R. Biggs by Mr. and Mrs. C. R. Darry, 
who have operated it for the past 12 
years. 
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A new bread wrapping machine was 
recently installed by Randall’s Bakery, 
Liberal. It has a capacity of 18,000 
loaves per hour. 

KENTUCKY 

The Paintsville Bakery, Paintsville, 
has been sold by Escon Chandler to the 
Feuchtenberger Bakeries, Inc., operating 
plants at Bluefield and Williamson, W. 
Va., and Pikeville, Ky. 

MASSACHUSETTS 

Clarke’s Bakery, 1054 N. Main Street, 

Fall River, has been closed, George C. 


Redfearn, proprietor, having gone into 
military serviee. 

Sunlight Bakery, Ferry Street, Fall 
River, operated by D. Barros, has been 
closed out. 

Imperial Bakery, 131 Spring Street, 
Fall River, has been closed. 

White Eagle Bakery, 410 Tecumseh 
Street, Fall River, operated by George 
Dade, has been closed. 

Hyman Lipshitz has resumed operation 
of the bakery at 104 ‘Washington Street, 
Fall River, which he operated as My 
Own Quality Bakery. It has recently 



























ty a > 

a meee 
A yf, a< 
bs xs! F OA E 
( | alll Wms 7% 8 “, ; 
Vee [15 $-N ORTH CLAR wat As 


° Vane ay 


\ ON eH CASS 4, ITLIND IS 


Z 1 aA et =" 
‘ | v4 e 
Waa ee | ba Es 
— t - ae -- 
* ie ai fe = sh # 
~ f a 
yy \ gs 


WOULD YOU LIKE a BIG NAME” 


» « » FEATURE RADIO SHOW? 


®@ Do you need a high-rating radio show to maintain your 

radio advertising position—and build sales in your markets? 
Then you’ll want one of the special Long Company radio 
productions now earning high listener ratings—with proven sales 

appeal—over big radio stations. 

Ask your radio station manager about The W. E. Long Co. 
radio shows that are now selling bread all over the country. 
One of the following “market-tested” radio shows 
may be available for your area, at a reasonable cost in 


line with your budget. 


"DO YOU KNOW THE ANSWER?” 
*‘NEW YORK FASHION LETTER’”’ 
‘‘NAMES MEAN SOMETHING” 
“KNOW YOUR AMERICA” 
“PSYCHO ENTRANA” 

“THIS MINUTE”’ 


The selection and planning of such radio 
feature shows is important—to your organiza- 
tion and to ours. Pick up your telephone and 
call The W. E. Long Co. Radio Department 
Randolph 4606, Chicago, Illinois—‘*Long Dis- 
tance Collect”—and we'll tell you the story! 
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been operated by Rubin Ginsbur 


the New Boston Bakery. 


MICHIGAN 

The bakery at Jonesville, which 
recently closed by L. M. Gallaway 
been reopened by Mr. and Mrs. W. A 
Cosner. 

MINNESOTA 

Als Bakery, Hutchinson, ha 
opened. During the time that it 
closed it was completely overhaule: 
the equipment repaired. 

The Honl Bakery, Roseau, h 
opened after being closed for the i 
lation of a new oven and for r 
rating the interior. 

John Dohrn has purchased the 
View Bakery, Lake City, where | 
been a baker for the past 16 ye 

Mr. and Mrs. Urban Kuntz have 
over the Home Bakery, Brows 
from Joseph Gorghuber. 

Workmen have been busy con 
ing a brick addition to the reé 
Mangan’s Bakery, LeCenter, or 
enough to house the bakery over 

The Mabel Bakery, Mabel, has 
for an indefinite time. ‘The bake: 
operated by Mr. and Mrs. Ward \ = 

Henry Smith, who operated th 
ery at Adrian until he was inducte 
the army, has leased his equipm 
C. Baille of Sioux Falls, who re 
the shop. 

MISSOURI 

Henry's Bakery, Salem, has 
closed for the duration because | 
Riley, the proprietor, has been in« 


into the army. 


MONTANA 
Arrangements have been con 
for the formal establishment in 
City of the Sweetheart Bakery, 
been announced by W. W. Whitso: 
eral manager of the Sweetheart 1] 
Co. at Bismarck, N. D. 


NEBRASKA 
Windows were broken at the 
Bakery, Omaha, as the result of 
plosion in the oven. 
New showcases were recently it 
in Ida’s Dee-Lite Bakery, Benk« 


by the owner, Ida Reynolds. 
NEW YORK 


The Continental Baking Co.’s | 
plant and the National Biscuit 


Urban Street plant in Buffalo have bee! 
cited by the Buffalo Safety Coun 
exceptional safety records durii the 


final quarter of 1943. 

A certificate of partnership ha e 
filed in Buffalo for Harmel’s B 
2022 Bailey Avenue, by Erhardt I 
and Ralph Harmel. 


A business name has been fi 











Buffalo for Koegl’s Bakery by Carl 
Koegl, 31-33 University Plaza, E rts- 


ville. 
A certificate of partnership has been 
filed in Buffalo for the Clinton Sanitary 


Bakery, 1848 Clinton Street, by Vincent 
Maslanka and Emily Rudzinski. 


An explosion in a low-pressure, £4 
fired boiler in Hendee’s Pie Bakery, 24! P 
South Elmwood Avenue, Buffalo, result 
ed in $1,500 damage, firemen reported 


The explosion drove an aluminum kettle 
through the glass skylight. The blast 
was attributed to low water in_ the 
boiler. 

Joseph Pilon, proprietor of the Tasty 
Bake Shop, Ogdensburg, has moved his 
shop from Isabella Street to Ford Street. 
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HIGH QUALITY 
FLOURS BRING 
RICH REWARDS 
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* DANIEL WEBSTER ... sicct patent 
*GOLD COIN ........ standard Potent 
*CHALLENGER . 

*~PURE SILVER |... roncy rest ctee 
*GOLD COIN WHOLE WHEAT 
*GOLD COIN RYE FLOURS «.... 
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EAGLE ROLLER MILL COMPANY 


MINNESOTA 














































































































NEW ULM 











































































































62 THE NORTHWESTERN MILLER March 1, 1944 


The New York Bakery, Rochester, Statesville. J. K. Holt is managing the OHIO stock, merchandise and trucking equip- 
ae seryan d — m me lie Vi plant. The Nickles Baking Co., Navarre, has ment ey oe — Bakery, forme 
A fire in the rear of the Public View T , : 2 ali ) wne . ; 
Relees Senth Puast Strect. Alben, te The Durham (N. C.) Baking Co, purchased the D-Lite Bakery, Coshocton, ee ee eee eres 
akery, South Pearl Street, Albany, re-  Gwned by Harvey Williamson, has : “Te a oe > ~~ .GON 
cently scorched the back wall before ; 7 from Glenn Parrish and P. L. Stillinger. OREGON 
s bought a new wrapping machine. The Betsy Ross Bakery, Springfield, A new floor, new showcases and 


has been purchased by the Whiteway new front were recently installed in | 


firemen extinguished it. 

Jonnie’s Bakery, Inc., has been char NORTH DAKOTA 
tered to conduct business in New York. ; Bakeries, Inc., Chicago Independence Bakery, Independence, ; 
Directors are Edgar P. Wolf, 77 Lin Mr. and whieg 0. +. Tange have we the 
den Blvd., A. I. Madison and Aaron chased the First National Bank Build OKLAHOMA owned by Harold Lacey 


shop was repainted. The plant 


Schwartz, 186 Joralemon Street, Brook ing, Hatton, and plan to move their Karl Jones, proprietor of the Star 
lyn. bakery there within a few weeks. The Bakery, Waurika, has moved his shop 
NORTH CAROLINA building is now being painted and re- to a new location 


The Columbia Baking Co., Atlanta, decorated. New equipment will be in Dallas Bruce, owner of the Purity 


PENNSYLVANIA 
\ second fire within four months 
cently caused $1,000 damage to 
Koehler and Fretz Bakery, Lansdak 


has purchased the Piedmont Baking Co., — stalled. Bakery, Cushing, has purchased — the : , 
J. J. Henrich, owner of the Hen: 





Bakery, Scranton, for the past 25 ye 





has retired and turned the keys ove: 
Peter J. Kloss, who has been emplo 
at the shop as long as Mr. Hem 
has been the proprietor. 

The Montrose Bakery, Montr 
owned by David Youngblood, is 1 
operating in larger quarters in 
former Lackawanna Railroad Statio 


RHODE ISLAND 


Frank Marshall, who acquired the | 
ery at 58 Russo Street, Providence, 


eral months ago, and who has been 


ai 


I 


§ 
a | 


erating it under the name of Corre 
& Son, has changed the name to M 
shall’s Bakery. 

Vasa Baking Co. has moved from 
Montrose Street, Providence, to 842 P 


Sie (iW 





Avenue, Cranston 


Vincent Parea has taken over 





Natick Bakery, previously located 

Prospect Hill, Natick, and has mo 

the business to 659 East Avenue, Nati 

The Square Deal Bakery, 853 Bri 

‘ Street, Central Falls, operated for 

Federal Mill, Inc., Lockport, N. Y. number of years by Phillip Beauchen 
has been sold to Albert Dyson. 

Makola Herman and Wasyl Kus! 


of Woonsocket have registered as o 
ers of the Herman & Kushnir Bak« 
located at 24 Burts Lane, that « 


his bakery was for some time opera 


as the HKB Baking Co 
A 7 | b/ The Pastore Bakery, 224 Prog 
Val a e Avenue, Providence, has been sold 
Vito Pastore to his brother, Joseph P 


AS YOU WANT THEM TT amarea chmomate 


Our own fully equipped mill laboratory and rigid A new flour handling outfit has lx 

inspection assures exactly the type of flours ye by the Peoples Bakery, | 
angeburey. 

you need. The bakery of Gustave B. Marl 


Charleston was recently damaged 


WHEN YOU WANT THEM ie Mr Marie hs peated the 


ery for the past 43 years, but a bal 
Over 300,000 bushels storage capacity assures has been located on the same site 
i 100 years. 
shipment of the type flour you need, whenever aint Gitar hehe, alemeen. ten 4 
you want it. redecorated. John Grantland = is 


In Straight or Mixed Cars owner ane operator of he 


rhe Spartan Bakery, Spartanburg 


shop. 


moved into new quarters. The sho 
owned by K. ¢ Abbott 


Spring Patents Whole Wheat Kansas Patents a oe 
Clears Cracker Flours High Gluten Kafer’s Bakery, Florence. ‘The b1 


mixing room has been moved downst 


Cake Flours Rye Flours Pastry Flours and the vacated space is being used 


an addition to the cake shop. 
Full Fat Soybean Flour \ new oven has been purchased 


the Claussen Baking Co., Greenville 
Serving the Baker Since 1907 SOUTH DAKOTA 


C. J. Vanderhoeven has reopened 


F Le D E R | L Garretson Bakery, Garretson. 
AX I M L, N ( . TENNESSEE 


Barr’s Pastry Shop has succeed d 

LOCKPOR Lr Leavitt’s Bakery at 2517 Broad Street, 

Chattanooga. The bakery is under the 
management of Mrs. Robert J. Barr. 

The Middle Tennessee Bakeries, Mur- 
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WELL KNOWN 


CANNON VALLEY 
SPRING WHEAT 
FLOURS ARE 
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Your R : 






BAG 


£ 
, — Re 
™~A. : 





,— IT is— your loaf of bread — your reputation —ready 
to pass final judgement at the family dinner table. You may 
be a good fellow but, remember, they know you only by 
your loaf of bread. 

Our reputation is also “in the bag’’. Those Cannon Val- 
ley spring wheat flours must prove out in your shop and in 
your loaf. They are milled to do just that. Spring wheat 
flour is our specialty. It’s milled with reserve strength to 
compensate for bad timing of inexperienced help. Loaves 
with greater shelf life and full flavor are reputation building 
qualities you'll always find in Cannon Valley Flours. 

Insure your quality reputation with a Cannon Valley 


spring wheat flour Now! 






| 
“MASTER, 
MILLED 


Cannon Valley spring wheat flour today! Spring Wheat Flour 


Dowd wats | Make your plans 


now for tomorrow! Start with a dependable 














aN litle] ma Nha a inal lomee? 


General Offices - Chamber of Commerce - Minneapolis - Mill at Cannon Falls, Minn. 
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freesboro, has purchased a new wrap Yeager is the head of the bakery. ment, including a 24-tray revolving Pe 


ping machine After conducting the business for 15 terson oven and racks, tables, ete 


Engineers’ Program 


TEXAS years, Ira Atkeson has sold the Cit) C. E. Betcher has purchased the busi 








. . 2. oY PY . ry yo 
L.. T. Aldridge is the new owner of Bakery, Deer Park, to Roll & Elmore 





ness and equipment of Broezell’s Home 


the Dandy Bakery, Laredo oft Spokane. Bakery, Portage He has been a baker (Continued from page 27.) 


EK. P. (*Doe"™) Mead, owner of a \ new bread mixer has been installed for 18 vears Mason, J. Hl. Day Co., Cincinnati, 
string of bakeries, has added two shops " Ge Caste Pans Sane: ay. Fy Mr and Mrs. Emil Port will manage route. ae es vee ey 
to his list. He has purchased John the proprietor, Fred Huson the Port) Bakery, Horicon, during the payee - rere manipn 
son’s Bakery, Amarillo, and the Sure WISCONSIN ibsence of the ‘owe Mr. and Mrs M nufacturers Association. 
best Bakery, El Paso : “How to discover and eliminate 

Vann’s Pastry Shop, 2462 North Mur \dam_ Port tlenecks in production equipment” is 
WASHINGTON ray Avenue, Milwaukee, held “open Matthew KE. Ravn has sold his) bak interesting subject which W. W. Re 


Yeager’s Bakery, Centralia, has moved house’ Feb. 12) for iftspection of its ery business at Sturgeon Bay to Mrs W. EK. Longe Co., Chicago, will hand 


to new quarters and installed new equip recently remodeled quarters. ‘The mod Catherine Hoerres and Mrs. Catherine First-hand information about eq 
ment throughout the — plant. Henry ernization involves new baking equip Carmody. ment possibilities—-current and futu 


will be presented by Walter H. D 
chief of the bakery section, War | 





Administration, Washington, D. (¢ 

It is expected that the Wedne 
morning session will have particular 
terest for everyone, due to the crit 


GAVE OUTSTANDING FLAVOR vere verge arated 


stricted availability of equipment 


ET | GREATER FOOD VALUE TO PRODUCTION ILELPS 


Chairman for the Wednesday at 
noon session will be J. W. Miller, ¢ 
cers Baking Co., Louisville, Ky 
entire sess'on will be devoted to op 
tion of bakeries under present wat 





conditions 

First will be a panel to discuss e1 
gency production troubles and 
remedies. ‘This consists of a serie 
problems submitted) by members 
solution by those who can supply s 
of the answers. ‘The panel will cor 
of Dr. Betty Sullivan, Russell-M 
Milling Co., president of the Amer 





Association of Cereal Chemists; Joli 
Summers, Standard Brands, Ine... N 
York; Herman Hanschka, Quality 1 
ers of America, New York, and Jos 





C. Caley, Purity Bakeries Corp., Chic 
Peter G. Pirrie, Bakers Weekly, NX 
York, will act as interrogator for 
panel. 

\ few committee reports will be ¢ 
i short time in the middle of the at 
noon program These will include 
finance committee, the chairman of 


is Jack Kollman, Edward Katzinger ¢ 


HUBBARD FLOURS are milled from the choicest grades of Chicago; the department of visual 
this finer wheat. cation, headed by C. G. Harrel, P 


bury Flour Mills Co., Minneapolis, 

Up in our Northwestern hard spring wheat belt, the the committee on technical terms, 

soil and the climate, virile and tough, grow bread wheats man of which is J, M. Albright, Mi 
that are tops in bread-making quality. Flours made from Patton Baking Co., Rockford, III 
these wheats have a superior flavor—the full nut-like “The application of present 
flavor of the wheat berry. types under wartime production” i 

important subject which LL. W. 1 


Hubbard Flours made from selected grades of this ee Ge De Chdene wil als 


wheat have a superior flavor—the full, delicious, rich, 


This will include the attempt to 
wheaty flavor. 


duce quality products with the va 
Bread made from Hubbard Flours has the qualities types of flours now available. 
that bring profits—qualities that make customers enthu- “Maintaining the quality of 


siastic— qualities that bring repeat business and new trade. goods under government war r¢ 


tions.’ a difficult problem at best, i 
If you want to see sales spurt — build a loaf with Mother oe ee 


Hubbard Flour. Feature it as the Northwestern hard i es ail eee, 
spring-wheat loaf. Watch people go for it. A 


topic which A. F. Cordes, Ce-lect 


special session will) be hel 
Wednesday evening, which will be 

For bakers who want their flours to come to their voted largely to war activities and 

plants already enriched, we offer for shipment be announced later. 

at once any HUBBARD FLOURS—ENRICHED. 


CAKE DAY 


The fourth day, as is customary, 





be devoted to cake problems, anc 


2 o interesting program has been arrat 

hi a v 4 i i | | ng Co. Each year the cake day sessions 
grown in attendance and _ interest, 
M A N K ATO, M I N N. with cake production and cake p 


EASTERN BRANCH: 410 ELEVENTH STREET, AMBRIDGE, PA. lems multiplied many fold by the 
it is expected that this final engin 








session this year will be very helpful 
The session will start with a discus»! 
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DRY MILK SOLIDS 
NOT OVER 1%% FAT 
ROLLER PROCESS 


“Wer WEIGHT 
iso 


POUNDS 


DAIRYLEA 
inspected Protected 
ORIED SKIM MILK 


A Quality Product 


for 


Quality Bakers 
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of the Bakery 


in establishing postwar acceptance of 


Engineers’ responsibility 


cake products. William E. Broeg, of 
Washington, D. C., will address the 
convention On this subject) which is 
particularly pertinent now. 

George Reget, Eddy Bakeries, Helena, 
Mont., will make an analysis of cake 
formulas. John Milne, of Dorothy 
Muriel, Ine., Boston, will discuss the 
type of formula adjustments necessary 
when replacing orignal ingredients with 
alternates 

Wartime pie production problems will 
occupy attention during this part of the 
program, Larry ‘Trempel, A. EK. Staley 
Mfg. Co., of Decatur, HL, will talk on 
fruit fillings and their composition 
Otto Hallenbach, of the Case-Moody Pie 
Co., Chicago, will deser-be the prepara 
tion of soft pies, crusts and fillings, 
using ingredients available during war 


time. 





DAIRYMEN’S LEAGUE 
CO-OPERATIVE ASSOCIATION, Inc. 


11 W. 42nd St., New York City 








EVERYTHING 
‘OR THE PIE BAKER 


Crust Rollers—Rimmers 
Automatic Pie Machinery 


COLBORNE MFG. CO. 


CHICAGO, ILL. 
= 











30,000 BAKERS 
CAN’T BE WRONG! 


Use dry milk solids — convenient, 


economical, dependable. Get the facts. 


AMERICAN DRY MILK INSTITUTE, Inc. 


221 N. LA SALLE ST., CHICAGO 








For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
i” Broad Street New York City 











The Finest and Most Efficient Roll Machine 
THE DUTCHESS 
COMBINATION ROLL DIVIDER 
AND ROUNDER 
tcless Toe! Company. Inc., Beacon.N.Y. 
ifacturers of Rest Bakery Machinery 

Since i&8S6 








MAXWELL KULLA 


Manufacturer’s Distributor 


RED LION FLOUR 
ALL FOOD PRODUCTS 


PEARL ST. NEW YORK CITY 








OOBRY’S BEST 


BEST OF THE WEST 


)OBRY FLOUR MILLS, Inc. 


YUKON, OKLAHOMA 











‘ort Morgan Mills 


‘amily and Bakery Flour 
lilled only from the very choicest 
Colorado highland wheats 
MORGAN -t° COLORADO 








RIPLE XXX FINE GROUND 


ALFALFA MEAL 


’ Ideal for Poultry Mashes 
THE DENVER ALFALFA MILLING & 








ODUCTS CO. Merchants Exchange, 
amar, Colo, St. Louis, Mo. 
te 





ANSWERS 
TO “DO YOU KNOW?” 


(Questions on page 34) 











lL. Vrue. Overheating the icing is the 
most common cause for it to turn gray 


It is best not to heat it over 110° F 


2. False Baking the pies at too low 
a temperature is the main cause. In this 
case, the filling starts to boil or stew be 
fore the crust is set 

3. True The breaking down of the 
filling is due to the citric acid converting 
the starch into a syrup. Frequent. stir 
ring and rapid cooling will decrease the 


tendency for the filling to turn watery 


1. False. Best results are obtained 
by leaving the bread out of the cooler 
for about 20 to 40° minutes or more, 
depending upon the size of the loaves 
The larger the loaves, the longer the 
intermediate period 

5. False There are a number of 
formulas for puff paste that do not con 
tain eggs and excellent products have 
been made from them 

6. True, This temperature has been 
found to produce the best results. The 


humidity should be about 80 to 85% 


7. False The formula should read: 
1 qt corn syrup and LT pt water brought 


to a boil. 


8. True. This combination may be 


used to replace liquid whole milk. 


9. False Cream of tartar does not 


vias It is 


produce any carbon dioxide 
used to mellow the ghiten in the dough 
The dough will be easier to roll out. 
It is not necessary to use cream of tar 
tar if the dough is allowed to rest in a 


cool place overnight. 


10. True. When the eggs and sugar 
are heated before beating them, the 
mixture will beat up faster. A. slight 


increase in volume is also obtained. 


11. False. This trouble may be due to 
having the batter too soft; the pans may 
he greased too heavy; excessive top heat 
in the oven or an exceedingly hot  bot- 
tom heat. 

12. False. By aging the doughs, the 
spices, molasses, ete., blend better, there 
by improving the flavor. 

13. False. Due to the lower percent 
age of humidity, the invert syrup con- 


FORT WAYNE 


0 F 





»> INDIANA 


FEN EST QUALITY 


ODUCTS 
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tent should be increased and the granu- 
lated sugar decreased. 

14. True. This is about the total 
amount of dough used. 


15. False. Usually from 2% to 3 oz 
is figured as about the proper amount; 4] 
4 oz would be excessive. 

16. True. Sometimes a combination 


of starch and tricalcium phosphate is 


used. 


17. False, 4 20-mesh tapioca would 44 
he too coarse, resulting in a filling con 
taining so-called “pearls.” A 40-mesh 
tapioca should be used. 


Ik. True. Sweetened condensed milk 
Ost Ch RR te we Me oe os we ee oe ee ee 


contains about 40% sugar. This sugar 
greatly inhibits the bacterial action 
which causes sourness. 
19. True. Experiments conducted m 7 P 
brought out that when about 4 oz of This fine flour will do you an 
| " _ PTH THTIIT warm water were added to each quart 
| I of frozen yolks, that were gummy, the 
beating quality was greatly improved, | b ki ° by ad . 
20. True. Honey is usually figured exce ent a ing jo aes, .°) it 
about 80% as sweet as sugar. There- 
fore, about 25% more honey than sugar 


would have to be used with assurance, certainty, and 


——BREAD IS THE STAFF OF LIFE——- 
AMF PLANS TO DISTRIBUTE 
CURTHALT PRETZEL MACHINE at not a penny of added cost. 
The American Machine & Foundry 
Co., 511 Fifth Avenue, New York, has 
made arrangements with the Curthalt 


oe of ae a That is all any flour can do. 


Curthalt’ pretzel tving machine, and will 








shortly announce its distribution plans 


iim _ iil ee Honest Sales and Baking Merit 


| . WLB VACATION AWARD 
mil HI CLeveLAND, Onto.—Trucking panel of Without High Hat 
i Hi the Regional War Labor Board in 


Cleveland has approved an arbitrator's 


| 


award of one week’s vacation after one 

year, and two weeks’ vacation after five * 
years, retroactive to June 1, to truck 
ing employees of Tony’s Bakery, Ine., 
Fremont, Ohio. It disapproved the ar 


bitrator’s award of 75¢ per hour break FLOUR 
down time after two hours of waiting, 
on the basis that there is no precedent AILLS 


in hoard policy for such payment to 


employees who are working on a com 
anaes ‘wae, WICHITA, KANSAS COMPANY 
— BREAD IS THE STAFP OF LIFt-—— 5,000 SACK Ss «| APAC ity 


CHICAGO BIRTHDAY LUNCHEON 














Cuicaco, Ine.—The February” birth 





day luncheon for members of the Bak 
ers Club of Chicago, whose birthdays 
occur in this month, was held in the > sie he 

club's quarters on Feb. 14. Fifteen : Al + For the baker who cares 
members have birthdays in February, LLS - INCO 4 

and a number of them were present to Le a Moy SHORT PATEN?T 


cut the specially baked birthday cake. ; e | CHEROKEE BAKER’S PATEN 
T EE STRAIGHT GRAD! 


hese luncheon meetings are held once 


yr" each month. 7 ie - 

DS cect | BB)a «exceptional flours 

| Co., Chicago; E. S$. Thompson, Foods, 3 aval ae 4 made only from 
Tn | 


Inc., Jersey City, N. J; L. E. Wass, the 
Cuneo Press, Inec., Chicago; Louis E. eed = 3 selected hard 
Metzger, Bowman Dairy Co., Chicago; me 
Gus Widen, Widen’s Bakeries, Chicago; Litman wp , spring wheat 
Harry M. Sullivan, Standard Brands, - 
Inc; T. M. MeGrath, Capital City Prod- 
ucts Co., Chicago; Lou Freeman, Ameri- 
veitekis Caps Chase > rte, | CAPITAL FLrour MILLS, me. 
St. Regis Paper Co., Chicago; John GENERAL OFFICES: MINNEAPOLIS MILLS: ST, PAU! 
Kress, Altstadt & Langlas Co., Water- — 


=- = be 


er’s Bakery, Chicago; George De Mand, | Aw KE. BAXTER ENGINEERING CO. 
Speed ima 

















De Mand & Co. Chicago; Willard H. ‘ ; . 
pe 6 Ses Sey ee 7 Designers and Engineers for Mills, Elevators 


Geller, John R. Thompson Co., Chicago; a 
i ; ; os a and Feed Mills 


; ae S, ausec 3aking e é 
WwW 1. Clemens, Trausch Baking Co 344 DELAWARE AVENUE BUFFALO, NEW YORK 
Dubuque, Towa. — 
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5 Wr, PATES No Qu ality Ceiling ine 


w 
i, ()' 


} 
=) My v f 
yet a "Wy 4 \CO/ } 


My 


=n “<4 1 Fine wheat and a fine milling job to 
WM) / mi ; : : , ‘ F 
pD—— | insure you fine performance and a fine 
ey y loaf. Never a short-cut at our end. 
Never a chance of disappointment at 


yours. 


Performance-Price Comparisons 
Confidently Invited 


ey WILLIS NORTON COMPANY 


“iiayy won , uality CMillers Since 1879 
QE ‘ 





WICHITA, KANSAS 1,500 Bbls. Daily 











Coast To Coast Grain Service _WHEAT Van Dusen Harrington Cn | 


SPRING 


DURUM * Grain Merchants + 





By the BUSINESS FOUNDED 1852 
TRUCK-LOAD 

CAR-LOAD 
BOAT-LOAD MINNEAPOLIS DULUTH 











Minneapolis and 








x : Any Where 
All Principal Grain Markets Any Time 














J. PADDEN, President S. M. Srvertson, Secretary 


Any Grade—Any Quantity—Any Time 


BUNGE ELEVATOR CORPORATION 


MINNEAPOLIS, MINN. 








Just the Cream of Hard Wheat 





AsO SEMOLINAS EVANS MILLING CO. ““ Witte cors PRopucts 


INDIANAPOLIS, IND., U.S. A. Capacity, 16,000 Bushels 








CROOKSTON MILLING COMPANY 
CROOKSTON, MINN. SIMONDS-SHIELDS-THEIS GRAIN CO. GRAIN 


Storage Capacity 4,000,000 Bushels Kansas City, Mo. MERCHANTS 


























WESTERN STAR Three fine lours.... 
K A N S A S STAR of well earned reputation for 


assured high quality and invari- 


G O L D E N C R E S T able baking performance. 
VNANAVAVA ANN NAVAN ANNAN AN The WESTERN STAR MILL COMPANY 


A L 1 oN m4 K A N $ A §& 
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New Staff Selected for A.I.B. 
Consumer Service Department 


Cuicaco, Inu.—L. E. Caster, president 
of the Institute of 


has announced the appointment of Mrs. 


American 


Ellen Huff Semrow as home economist 
in the new Consumer Service Depart- 
ment of the institute. This department 
will continue and extend the activities 
of the former Department of Nutrition, 
in accordance with a plan approved by 
the board of directors at 
October. 


Mrs. Semrow was 


a meeting last 
selected after a 
thorough survey of available persons. 
She is qualified for the position, is a 
graduate of lowa State College and pre 
viously has done rec:pe formulation work 
and writing for the Wheat Flour Insti 
tute under the immediate supervision 
of Mrs. Clara Snyder, who has gained 
a national reputation for her activities 
in this line. Mrs. Semrow now is em- 
ployed by the Glidden Co. for which 
organization she established the experi 
mental kitchen to be used in the develop- 
Durkee 


Foods. She assumed her new duties 


ment of recipes for Famous 
with the institute Feb. 16 and supervised 
the planning of an experimental kitchen 
detailed 


housewives how to use bakery products 


where methods for showing 
will be developed. 

Announcement is also made of the 
Austin 


as nutritionist in the new organization. 


appointment of Mrs. Gertrude 


Mrs. Austin began her work on Feb. 7 
at the headquarters at 1135) Fullerton 


Avenue. She is a graduate of the Uni 


Baking, 


versity of Illinois and the University of 
Chicago, where she later served as_re- 
search assistant to Dr. Lydie J. Roberts. 
More recently Mrs. Austin did nutri 
tional work at the Elizabeth McCormick 
Memorial Fund and, until she joined the 
the institute, she was regional nutri 
tionist for the War Food 


tion. She comes to the institute with 


Administra 


i wealth of experience in making nutri 


tion function through contacts with 
women’s groups, teachers and state and 
local nutrition committees and other 
groups. 

Miss Lois Schenck has assumed re 
sponsibility for publicity and public 
Miss Schenck 


is well known in the professional field 


relations for the institute. 
in which she has been active for a 
number of years. She is a graduate of 
the University of Minnesota and she 
was on the editorial staff of the Prairie 
For the 
a key 
worker for the American Meat Institute. 


Farmer for a number of years. 


past several years she has been 


The directors believe that with the 
present staff the Consumer Service De 
partment will be able to carry on a vig 
orous program for increasing the con- 
sumer acceptability of bakery products 
While the new department is being or- 
ganized a great deal of the work of the 
New York office will be continued by 
Miss Kathrine Wellingbrook who has 
performed so capably during the last 
several years. Miss Wellingbrook has 


established her own office at 551 Fifth 





ARTIME FORMULAS § 
Require Finer Cake Flours Fo 


ITH fats, sugars and other ingredients rationed the job of 


producing quality cakes is more dificult than ever. That's 


why you need to choose your cake flour with extra care now. 


You need a flour able to stand up under the formula changes 


you need to make and yet give the tender, smooth product 


your customers want. 


New wartime cake formulas call for plenty of moisture, too. 


STOCK’S PATENT Cake Flour has extra fine granulation 


that enables it to absorb more liquid quickly. 


That 


means moister, fresher cakes that keep their 


delicate flavor longer. Cakes that 


right on your customers’ tables. 


STOCK’S PATENT Cake Flour from 


Michigan soft wheat—ideal for tender 


cakes 


for assured baking quality. 


and checked all along the line 
DELI. 


CAKE for high sugar ratio formulas. 


taste 


W YORK . 


Founded in 1862 


bE) 


“— 


i ae f ‘ 
PT Los 
TEE 


> — 
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Baking Co., of Denver, Colo. This 


money together with further contril 


Avenue, New York, but general corre- 


spondence on institute business should be 


sent to 1135 Fullerton Avenue, Chicago. tions as may be made by the donor 


SRPRe Stee Srery a ee to be used as a trust fund known 


MINNEAPOLIS BAKERS MEET Knight Scholarship und 
gz N ars i 


the “Stephen J. 
MINNEAPOLIS, Minn.—The first meet Research Fund,” and the proceeds the 
ing under the direction of the newly . » : 
: d . : ‘ from are to be used exclusively for 
elected officers of the Associated Bakers ; j 
y : ; a search purposes or for the payment of 
of Minneapolis took place at a dinner yp : = i 
: a ae scholarships in whole or in part 
meeting at the Hasty-Tasty Cafe recent- : : . 
it . . eer students at the School of Baking, whi 
lv. Committees were named for the vear ; ; 
‘ : f . ever may be determined by the boa 
and a question box session was held. pai ’ ‘ ies 
Though the income from this fund 


the present time necessarily will be sm 


——=—BREAD iS THE STAFF OF LIFE 
it should be capable of rendering a u 


STEPHEN J. KNIGHT FUND ful service This gift marks the { 
SET UP FOR A.L.B. STUDY a : ‘en has lic pos be in 


The board of directors tute with the express provision that o 
Baking 


announces the acceptance of a gift of 


Cricaco, IL. 


of the American Institute of the proceeds therefrom be used and 
is hoped that it will be but the 
$2,000 to the institute through Arthur — of similar gifts for aiding research 


Vos, Jr, president of the Macklem education. 


Bakery Conventions 


American Society of Bakery Engineers, annual convention at Ed 





March 6-9. 
water Beach Hotel, Chicago; secretary, Victor E. Marx, 1541 Birchwood A 
Chicago 26, III. 

March 27. 
New Haven, Conn; secretary, Charles B. Barr, 932 Griffin Place, Stratford, Conn. 

April 16-17. 
Peoria, Ill; secretary, Miss Ann Patterson, 53 West Jackson Blvd., Chicago. 

April 17. 
Augusta, Ga; secretary, C. M. McMillan, 161 Spring Street, North West, Atlanta, Ga 

May 9-10. 
Hotel, St. Paul, Minn; secretary, J. M. Long, 1310 Eighth Street S. E., Minneapolis 

May 22-23. 


Hotel, Chicago; secretary, Frank G. Jungewaelter, 1135 Fullerton Ave., Chicago. 


Connecticut Bakers Association, spring convention at Hotel Ga: 
Associated Bakers of Illinois, annual conference at Jefferson Hot 
Southern Bakers Association, annual’ convention at the Bon Air Hotel, 


Associated Bakers of Minnesota, annual convention at the St. Paul 


Associated Retail Bakers of America, war conference at Sherman 





. W. STOCK 
& SONS inc. 


HILLSDALE, MICH. 


THREE ULTRA-MODERN MILLS IN ONE 
Produce Spring and Hard Wheat Bread Flours— 
Michigan Cake Flours—Whole Wheat Flours and 
Cracked Wheat—and the famous Daisy DONUT 


Flours. 


BOSTON 


Daisy Donut automatic machines. 


FOR 81 YEARS F. W. Stock & Sons, Inc., have been milling 
flour specially to meet bakers’ needs. Today, in one of 
America’s newest milling plants—thoroughly modern and efh- 
cient—Stock’s flours are produced in all different types and 
grades to meet particular baking problems. Careful wheat 
selection, accurate milling and controlled uniformity make 


Stock’s flours tops for the baker. 
























March 1, 1944 








The Bad Boys 
Are on the Spot 





IN DEMOCRATIC countries, police de- 
partments nab ‘“‘bad actors” and keep 
them out of circulation. In food process- 
ing. we also encounter ‘‘bad actors” — 
elements and conditions that rob prod- 
ucts of freshness, turn them rancid, de- 
st their flavor. But food technologists 
are already on their trail. They know, 
for example, that they must protect 
food products from irradiation by light 
_., exclude oxygen or excessive humid- 
ity... guard against insect infestation. 





Recent research shows that copper and 
iron, even in minute traces, are ‘‘bad 
’ In the manufacture of shorten- 
ing, they are eliminated to increase ran- 
cidity resistance of fats and oils. They 
ct stability of dairy, bakery, and 
meat products—and practically any 
1 that contains the slightest traces 
of fats or volatile flavors easily oxidized. 
es, they even affect the stability of 
iin vitamins—Vitamin “‘C,” for ex- 
le, and some of the “‘B”’ group. 


( rs. 





Ve have reduced the copper and iron in 
Diamond Crystal Salt until today they 
represent less than 1 part per million. 
Salt products in general, however, may 
contain significant amounts of both 
copper and iron. 

NEED HELP? HERE IT Is! 


Why not check up on the salt you are 
now using? And if you would like our 
heip in keeping the “‘bad actors,”’ copper 


and iron, down to a minimum in your 
plant, drop a note to our Director of 


Technical Service, Diamond Crystal, 
Dept. B-5, St. Clair, Michigan. 


DIAMOND CRYSTAL 


ALBERGER 
PROCESS 


SALT 





ROGERS BROS. 
PURE IDAHO POTATO FLOUR 


Food Products Division 


ROGERS BROS, SEED CO., 
W. Washington St., Chicago 
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Bread Poster Campaign 














(Continues from page 17.) 
quick to make use of enriched bread in 
their employee food service operations. 
War workers must be well fed to 
do a good day’s work and bread forms 
diet. 


therefore 


a substantial portion of workers’ 


Enrichment of white bread 


goes a long way toward assuring the 
worker good health through a good diet.” 

Equally strong is the statement by 
Dr. Robert R. Williams, chairman, Com- 
mittee on Cereals, Rice and Sugar, Na- 
tional Research Council, that “the use of 
thiamine for enrichment of bread and 
flour has long since surpassed in volume 
all other uses. It is a source of great 
gratification to me that this inexpensive 
and effective mode of distribution of it, 
to poor and rich, wise and simple alike, 
has been made possible by the co- 
operation of the m‘lling and baking in- 
dustries. I speak of thiamine because 
I worked on its chemistry for so many 
years, but the other elements of enrich- 
ment are also important. 


In my opin- 


ion, the public benefits derived from 
enrichment will permit us to look back 
on it as the greatest single food reform 
of all time.” 

Also Claude R. Wickard, 


of Agriculture, has declared 


Secretary 
that “the 
increase in the vitamin and mineral re- 
quirements as prescribed under 
the revised standard of the Federal Food 
Act, which into effect 


and Drug went 


Oct. 1, 1943, will be of far-reaching 
benefit to the people of the United 
States. This increase has been recom- 
mended by some of the most distin- 


guished scientists and physicians in the 
field of health. 
Bread is basic in the American diet and, 


human nutrition and 


therefore, this enrichment program is 
highly important.” 

Speaking specifically of the poster cam- 
paign, M. L. Wilson, chief of the Nutri- 
tion Programs Branch of the Food Distri- 
bution Administration, declared that “the 
new poster campaign should help ma- 
terially to awaken people to the impor- 
tance of enriched bread, and it is wel- 
comed as another evidence of effective 
co-operation by the food and allied in- 
dustries in the National Nutrition Pro- 
gram.” 

Especially significant in this undertak- 
white bread is the 


ing for enriched 


co-operation between government and 
industry representatives, as evidenced in 
the previous quotations, The baking 
industry can benefit tremendously from 
it, and the favorable results should 
carry over indefinitely into the postwar 
period. The newly established Consum- 
er Service Department of the American 
Institute of Baking is particularly well 
prepared to handle work of this kind, 
and, in fact, it was for just such pur- 
poses that it was formed. 

Individual bakers can help both them- 
selves, the industry and consumers by 
seeing that the posters, as they are sent 
out, are prominently displayed and kept 
up until the next one is rece:ved. Pro- 
motion for enriched white bread on this 
large scale means a great deal for all 
members of the industry, and the oppor- 
tunity to co-operate in it should by no 


means be neglected. 
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NOW AVAILABLE! 


New Crop 


FALK'S 
Original 
POTATO FLO 


(BAKING Al 
| chad 






Only the best can stand the test of time—and 
FALK’S Original POTATO FLOUR is the 


original potato flour manufactured in the 





United States. Today as always, the highest 
quality is maintained assuring you of all the 
“old-time” benefits of flavor, nourishment 


and freshness! 
Due to the unusual demand we anticipate this year for 


USE FALK’S ORIGINAL WHOLE POTATO 
FLOUR IN ANY BREAD OR ROLL FORMULA! 
Made by the makers of Falk Ferment, 

Falk’s Rye Sour, Falk’s Wheatex, 
Falk's Wheat-O-Bean, Falk-O-Short 


Falk’s Original Potato Flour, we urge you to fill in 


your requirements and mail this coupon to us at once. 


r Sees oe ew ae a = a 
s — FALK PRODUCTS CO., Cadillac, Mich B3 : 

Please ship immediotely. . bogs Falk's Original Potato Flour ‘ 

FA LK PRO i) U AS C0 Please quote price for bogs Falk's Original Potato Flour ' 
t 

ad EE: cvcdeavensas ; saaute ' 

CADILLAC, MICH. BR eos re es An ear aacannioeness \ 

{ 

X A M S ADDRESS ‘ ... CITY & STATE i 

A Division of y Inc. Jobbers’ olfention: Write for complete detoils H 
ie ap ania dike ee ae ee war Sao ae ane 








S UCCESSFUL 
bakers find that it 
pays to use Heide 





baking products. Their skill in making fine pastries 


is enhanced by the added deliciousness assured by 
these products of superior and unvarying quality. 


GENUINE 
ALMOND PASTE 


wee“ MACAROON PASTE 
MARSHMALLOW CAKE FILLER 
“FONDANT ICING 


* Available Only On Quota Basis 


HENRY HEIDE 


INCORPORATED 
NEW YORK, N. Y. 
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More loaves “Wt Better Hour 


























—~for Baker 


ko the Barrel 
, Grocer, Jobber” 


Better Bread’ 











Inexpensive quality insurance against 
baking mishaps. Strong, uniform, de- 
pendable under all conditions. 


All flours enriched for customers 
who prefer it. 


W.A.Chain, M anager, 


SECURITY FLOUR MILLS CO, 


OPERATING 
SECURITY MILLS & MIDWEST MILLS 


ABILENE, KANSAS 





COMBINEDS™> WHEAT STORAGE 
DAILY CAPACITY 500,000 BUSHELS 
‘S) 1700 BARRELS 
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— Flour — 


The right clears for your 
needs, at the right price— 
and when you want them. 


L. R. JEWELL & SON— “Flourists”’ 
205-6 New York Life Bldg. —L. D. 74—Kansas City, Mo. 
Strictly Flour Brokerage For Over 30 Years 
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Duluth Universal Pride of Duluth 
Duluth Reliable Apex—Extra Fancy Clear 


DULUTH UNIVERSAL MILLING CO. 


Duluth, Minnesota 




































WARTIME PACKAGING 
EXHIBITS FEATURED 


Postwar Possibilities Also on Display at 
Annual Packaging Show in 
Chicago, March 28 


Exhibits of wartime packaging, pack- 
ing and shipping, together with develop 
ments which will be available after the 
war, will be on view at the Fourteenth 
Annual Packaging Exposition sponsored 
American \ssocia- 
tion, to be held at the 
Chicago, March 28-31, 
This 


pected 


by the Management 


Palmer House, 


year’s exposition, which is ex 


to draw about 9,000 executives 


whose work is concerned with packaging, 
packing and shipping, will be the largest 


} 


in the association’s history. 


Concurrent with the exposition, the 


issociation’s annual packaging confer- 


ence will be held, with speakers from 
Changes in 


government and industry. 


government specifications for overseas 
packing, postwar uses of wartime sub- 


that 


will affect packaging in the postwar pe- 


stitutes, trends in merchandising 
riod, the reuse of containers and paper 
conservation will be among the topics. 
There will also be a technical session de- 
voted to package testing, and bulk pack 
ing versus individual packaging will be 
there will be 


considered. In addition, 


in address on the organization and op 
eration of a packaging department. 


——BREAD IS THE STAFF OF LIFE—— 


THIAMINE BAKE-OUT LOSS 
IN PRETZELS NEARLY 60% 


There is approximately a 60% loss in 


thiamine in the baking of pretzels, ac 


cording to discussion at the session of 
pretzel, cracker and biscuit bakers held 
convention of the 
Com 
bulletin of the 


Baking says: 


during the recent 
Pennsylvania Bakers in Reading. 
menting on this fact, a 
American Institute of 

“It seems that if the dough and _ the 
finished 


product are analyzed the loss 


of thiamine can be caleulated to be 


thout 6GO%. Lower figures are obtained 


of course if no allowance is made for 


the thiamine in the flour, the thiamine 


content of the finished product only be- 
ing determined and compared with the 
amount of thiamine added to the dough. 
But the proper way to determine losses 
is to take into account the total thiamine 
of the dough, so the bake-out loss in 
the manufacture of pretzels appears to 
be approximately 60%, There is a slight 
loss of riboflavin and no loss of. niacin. 

“There is no more point to requiring 
enrichment of pretzels than there would 
be to require enrichment of soda crack- 
ers, if one half or more of the thiamine 
in the dough is going to be lost in bak- 
ing. “Zwieback is another example of a 
veast-raised product which hardly seems 
to be a suitable vehicle for enrichment. 
More 


the bake-out loss of thiamine in making 


factual evidence is needed about 
these products, 

“The delay in putting into effect the 
order of the Office 
of Food Distribution, War Food Admin- 


istration, pertaining to the use of en- 


regulations of the 


riched flour, or the addition of equiva- 
lent enrichment ingredients to the dough, 
affords an opportunity to iron out some 
of the features of the order and to clear 
up some of the misunderstandings that 
have developed in the interpretations of 
several features of the order.” 
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Made from a carefully selected 
blend of Dark Hard Winter and 
choice Northern Spring wheats 


DIASTATICALLY BALANCED 
& 


STRONG— 
UNIFORM— 
EVENLY PERFORMING— 
FLOUR FOR BAKERS 


Milled for Perfection 
—Not Price! 


rested 
qtory a 
‘LaF Baking 


Lexington Mill 
& Elevator Co. 


LEXINGTON, NEBRASKA 
SINCE 1884 








» enae ‘ 
Pfeffer Milling Company 
Manufacturers of Pure High-Grade 
Winter Wheat Flour 
Brands: Lebanon Bell, LEBANON 
Flake White, Fluffy Ruffles ILL. 

Member Millers’ National Federation 
Capacity: 1,000 bbls 








GENUINE 
GLUTEN FLOUR 


Guaranteed to comply in all respects to standar 
requirements of the U.S. Department of Agricultur 
Manufactured by ‘ 
The Farwell & Rhines Co. 
Watertown, N.Y., U.S.A. 








UHLMANN 
GRAIN COMPANY 


Operating 
KATY and WABASH ELEVATORS 


Kansas City, Missouri 








HARDESTY MILLING CO 
Quality Millers for 
Over Half a Century 


Domestic and Export DOVER, OHI 
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FINGER LAKES AND HUDSON 
FLOUR MILLS, Inc. 
Geneva, N. Y. 

WHEAT RYE 
FLOUR Mills At FLOUR 








GENEVA, N. Y. TROY, N.Y 
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We like, of course, to sell our good flours to any 
baker, but we like best of all to supply “POLAR 
BEAR” flour, as we have through the years, to many 
bakers who are exceedingly particular about the 
flour they use,—who habitually buy for quality and 
not in response to transient differences in price. 





Founded by 
Andrew J. Hunt —_— ee 
1899 res 
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CONDUCTED BY A. H. BAILEY 


Lumsden Building 


Manager Canadian Branch 


Toronto 2, Ontario 
Cable Address, “Palmking” 








Canada’s Place in Postwar Food Supply 


Toronto, On. 


Despite the fact that Br‘tish authorities are telling the world 


of their purpose to maintain after the war the present rate of foodstuffs produc- 


tion, including wheat, there are many 


competent observers who do not believe 


this purpose can be carried out or that the market in Britain for Canadian wheat 


flour will be seriously less in the future than it was before the war. 


tical problem in economics this will depend on comparative costs. 


As a prac- 


Indeed, costs 


will enter more completely than ever before into all problems relating to the inter- 


change of goods and services. 


It seems more likely that after the war customs tariffs will take a relatively 


unimportant place in the world’s business picture. 


Providing a sound and work- 


able international monetary system can be worked out the flow of trade between 


countries will become largely a matter 
inated. 


F costs. 


Prohibitive duties must be elim- 


With these factors in mind Canada has already taken stock of her future in 


a tentative way and quite understands that she must be able to produce wheat at 


competitive prices if her trade in that grain is to be satisfactory. Before the war 


wheat growing was a hit-and-miss sort of business in which the costs of individual 


farmers varied widely. 


be the case. 


and it must now be the purpose to reduce these to concrete 


duction accordingly. 


Where weather is so large an element this must always 


But there are many factors whch are not so uncertain as the weather 


terms and govern pro- 


Probably, this will eliminate wheat in some areas, If so 


other and more profitable employment will have to be found for the farmers con- 


cerned. 


Luckily, the war has already taught Canada what some alternatives may be. 


Flour milling, as a major Canadian industry, is sure of its place in the new 


world now coming into view. 


millers themselves are fully qualified to work out needed improvements. 


Important changes in the setup may follow but the 


Certainly, 


the fascistically-minded theor’sts who are presently seeking control of the financial 


and industrial life of Canada are not qualified to guide this particular industry 


through the postwar years. 


A.H.B. 





SMALL MILLS CONTRIBUTE 
TO BRITISH WAR STOCKS 


Parrish & Heimbeck- 


+ 


er, Ltd., grain and feed, Toronto, sti 


Toronto, On. 
ites 
in its weekly bulletin that 30 small west- 
ern mills ranging in capacity from 50 
to 250 bbls have since June, 1943, deliv- 
ered to the British Ministry of Food 
about 175,000 bbls of flour. ‘These mills 
have on contract for delivery by end 
of May a further 130,000 bbls. This is 
considered a fine war effort on their 
part as in addition to export orders 
these western mills have to take care of 
their local gristing and domestic busi- 
ness. 

BREAD IS THE STAFF OF LIFE 
EDMONTON MILL REOPENED 
Toronto, Ont.—The Ogilvie Flour 
Mills Co., Ltd., Montreal, Que., is again 
operating the mill at Edmonton, Alta., 
which had been closed for some time. 
New equipment will augment the capac- 
ity, which was 500 bbls per day. C. J 
Kent was 


recently appointed district 


manager for the company, Heavy ex- 
port demand for Canadian flour is re- 
sponsible for bringing this mill back 
into operation. 


BREAD IS THE STAFF OF LIFE 


TO ADDRESS CEREAL CHEMISTS 

Toronto, Ont.—Dr. A. E. Cliffe, con- 
sultant to the feed division of Ogilvie 
Flour Mills Co., Ltd., Montreal, will 
address the monthly meeting of the 
American Association of Cereal Chem- 
ists, Toronto Section, on March 8 at the 
University of Toronto, his subject being 
“Recent Advances by the Food Chemist 
in the Human and Animal Nutrition 
Fields.” 


CANADIAN EXPORT BOARD 
FORMED TO ASSIST TRADE 


Toronto, Ontr.—The Hon. James A. 
MacKinnon, Canadian Minister of Trade 
& Commerce, Ottawa, Ont., has an- 
nounced the creation of a new board 
the Canadian Export Board—to handle 
export transactions “of a kind that, ow- 
ing to wartime trade controls in other 
countries, cannot be taken care of in the 
usual way through normal commercial 
channels.” 

By means of the facilities afforded 
through this board it is expected that 
export orders will be placed in Canada 
which, if government procurement fa- 
cilities were not made available here, 
would be placed in other countries. 

It is expected this organization while 
not interfering in any way with the 
activities of private enterprise, will meet 
an immediate and important need in 


protecting Canada’s export interests 
under the existing conditions of very 
widespread trade restrictions abroad. 

So far the various bodies studying the 
postwar industrial outlook for Canada 
have reached no definite conclusions re- 
garding any of the trades which are ex- 
pected to play an important part in ex- 
porting. Everyone knows Canada must 
depend on external trade for employment 
of ex-war Jabor and the carrying capacity 
of Canadian merchant shipping. A care- 
ful study of available reports and press 
articles dealing with exporting trade in- 
dicates no defimite decisions in any quar- 
ter as to plans for future enterprise of 
this sort. Perhaps none are possible at 
present. 

With the exception of flour and other 
staple foods no particular commodity 


seems to have any assurance of regular 
and sustained postwar demand. The 
outward flow of Canadian products will 
be great but to some extent this de- 
pends on decisions yet to be made re- 
garding currency, exchange and recipro- 
What Canada 


hopes for is free enterprise with as little 


eal trading arrangements. 


interference from governmental bodies 


as is compatible with expansion of 
trade. 

The government at Ottawa has al- 
ready announced its intention to proceed 


along this path. 


BREAD IS THE STAFF OF LIFE 


ARRANGEMENTS FOR FURTHER 
GRASSHOPPER CONTROL WORK 
Winnirec, Man.—-At a conference of 

leading entomologists held in Brandon 

sites for further research into the grass- 
hopper problem in the prairie provinces 

were chosen, according to Dr. R. H. 

Handford, chairman. Most of the proj- 

ects will be carried out in Alberta and 

western Saskatchewan. The projects in- 
clude grasshopper bait investigations, 
tillage and grasshopper control, methods 
for increasing the accuracy of predicting 
outbreaks and studies of grasshopper 
population, together with the effects of 
natural control factors, including weath- 
er, parasites, disease, ete. 
BREAD IS THE STAFF OF LIFE 

WESTERN MILLFEED MOVEMENT 

Toronto, Onr.—The quantity of mill- 
feed shipped from western Canada to 
the eastern provinces and British Co- 
lumbia in the crop year 1942-43 totaled 

671,873 tons. Ontario took 203,480 tons, 

Quebee 314,598, New Brunswick 46,148, 

Nova 51,332, Prince Edward 

Island 12,235 and British Columbia 44,- 


080. In the five months of the current 


Scotia 


crop year ending December the move- 
ment of millfeed from the west to these 
Of this 
quantity 67,974 tons were shipped to 
Ontario, 81,436 to Quebec, 14,258 to 
New Brunswick, 16,034 to Nova Scotia, 
5,090 to Prince Edward Island and 14,- 
167 to British Columbia. 


provinces totaled 198,959 tons. 


BRE*D iS THE STAFF OF LIFE 
HEADS INTER-CITY CO. 
Toronto, Ont.—C. H. G. Short, presi- 
dent and managing director of Lake of 
the Woods Milling Co., Ltd., Montreal, 
Que., was recently elected president of 
the Inter-City Baking Co., Ltd., Mont- 
real, succeeding Brig. Gen. F. S. Meighn, 
who has retired. Ross R. Hutchison will 
be vice president and general manager 
of the baking company. Other appoint- 
ments were Walter Molson as a director 
and D. A. MacInnes as secretary. 
BREAD !S THE STAFF OF LIFE 
BILL FOR CO-OP MERGER 
Wiyyirec, Man.—Second reading was 
given in the Saskatchewan legislature 
last week to private bills drafted for the 
amalgamation of Saskatchewan Co-oper- 
ative Wheat Producers, Ltd., and Co- 
operative Livestock Producers, Ltd., 
under the name of Saskatchewan Co- 
operative Producers, Ltd. 


HIRAM WALKER CONCERN 
PLANS WINDSOR ELEVATOR 


Winpsor, Ont.—Immediate const 
tion of a public terminal grain ele 
capable of storing 1,325,000 bus of gr 
is planned by Hiram Walker & §S 
Ltd., here. Est:mated cost of the p 
ect is $1,000,000, 

D. Howe & Co., I 
of Port Arthur, the elevator will 


Designed by C. 


constructed by Piggot Construction 
of Hamilton. 
it will be operated by 


On completion in the 
Hiram Wa 
& Sons Grain Corp., Ltd. 
Expansion of business necessit 
the construction of increased grain s 
age facilities. The new elevator 
be capable of handling the lar 


freight boats. It will be capable 


loading boats at a rate 


of approxima 
30,000 bus an hour and the marine 
will have a capacity of 25,000 bu 
hour on the dip. 

Sufficient property has been acq 
adjacent to the company’s present 
ings to permit further expansion of 
elevator if necessary. 

While the elevator will handle 
outside storage, most of its use 
be devoted to the requirements of 
distillery. 

BREAD IS THE STAFF OF LIFE—— 
OUT OF THE STERLING AREA 

Toronto, Ont.— The Foreign Excl 
Control Board, Ottawa, advises tha 
French Cameroons, French Equat: 
Settlements in India, French Oce 
Syria, Lebanon and Madagasear ant 
dependencies, which have heretofore | 
included in the ’sterling area” for f 
exchange control purposes, are now 
cluded therefrom. The sterling aré 
now comprised of those territories w 
the sovereignty, protection, suzeraint 
mandate of His Majesty (except Car 
and Newfoundland) and 


Anglo-Egyptian Sudan, Belgian ¢ 


Egypt, 


Ruanda-Urundi, Iceland, the Faroe 
lands and Iraq. 
BREAD IS THE STAFF OF LIFE 
VISITORS IN THE WEST 
Robert But: 


manager for the British Columbi 


Vancouver, B. C. 


berta operations of Maple Leaf M 
Co., Ltd., with headquarters at Med 
Hat, Alta. and Arthur Atkins, 
sional manager at Medicine Hat, 
Mills, Ltd., 
recent visitors here. To consult 


for Ogilvie Flour 
milling operators on this coast « 
E. H. Frankie of the Strong Scott } 
Co., Winnipeg. R. D. Purdy, ge 
manager of the Alberta Wheat Pool, 
headquarters at Calgary, was on 
coast on a routine business trip. 
BREAD !I6 THE STAFF OF LIFE——— 
DEATH OF D. M. WILSON 
Toronto, Ont.—D. M. Wilson, s¢ 
tary of St. Lawrence Flour Mills 
Ltd., Montreal, Que., died suddenly 
Feb. 19. He was well known in the © 
nadian flour trade, having been 
cated with the St. Lawrence com} 
for many years, 
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1943 FARM INCOME 
SET AT 19 BILLION 


Figure Compares With $15,336,000,000 in 
Previous Year—Livestock, Livestock 
Products Major Factor in Rise 


Wasurneton, D. C.—The Department 
of Agriculture recently estimated cash 
income from farm marketings for 1943 
t $l 19,000,000, compared with $15,- 

6. 00 the previous year. 

Livestock and livestock products con- 
tributed the major factor in the rise. 

Ho iles made sharp advances over 
1942 1 there were marked increases 
in poultry and eggs, at higher average 
prices 

Oil-bearing crop income was 70% high- 
er. In the north Atlantic and south 
cent regions, this source of income 
soared to more than three times the 
1942 figure, while receipts from peanuts 
in Te were six times as great as in 
1942 income from soybeans was 12 
times great. 

Incone from vegetables and_ truck 
crop m January to November, 1943, 
inere i in all regions. The largest 
gain s in the south Atlantic sections, 
vhere receipts were 52% greater than 


for t same 11 months of 1942. 

Income from cotton for the 11 months 
n 24% in the west north central 
5% in the 


Receipts from 


regio ind south central 


cotton were 
e same as the previous year in 
the s 1 Atlantic regions, but were up 
29% the west. 

13% in the 
ntral regions but dropped 2% 
In North Dakota, 


from wheat were 40% greater 


income increased 


estern area. 
1942, but in Kansas they were 


Ir e from livestock rose 20% in the 
ll n 5, up 40% in the south Atlantic 
regio one. In Georgia, income from 
eggs | poultry was nearly twice as 
1942, from 


whole above 


great in while income 


lives is a was 57% 


Re s from hogs were high in all 
nd increased 41% in the west 
nortl ntral The 


Iowa was 89%. 


regions. gain in in- 


come 


READ IS THE STAFF OF LIFE 


OPA FIXES PRICE CEILING 
ON 1943 SOYBEAN CROP 





Wasiixctron, D. C—The Office of 
Price Administration with the concur- 
rence the War Food Administrator 
on I 24 issued a new regulation con- 
trolli the price of soybeans of the 
1943 that are to be processed for 
oil, ‘Lhe ceiling price for producers of 
the b grade (U. S. No. 2, 14% mois- 
ture, »w and green) is $1.86 bu. The 
ceilin yr the highest quality of soy- 
bean $1.92 bu. 

This action establishes as the ceiling 
the Commodity Credit Corp. support 
prices for the 1948 crop plus 6c bu as 
an allowance for storage and carrying 
charges. The ceiling for the 1942 crop 
for soybeans of similar grades remains 
31.66 bu, including storage charges, un- 
der Maximum Price Regulation 331. 

In addition, the regulation allows 


country elevator operators a mark-up 
%¢ higher than last year’s maximum 
of 4\4c bu for handling various grades 
of the beans, Alsa, merchandisers are 
permitted a 14¢ bu increase over the 
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maximums established for the 1942 soy- 
bean crop. 


Soybeans sold as seed for the 1944 


crop, or for human consumption, or 
exported, are not covered by the new 
ceiling. 

The action was taken in Maximum 
Price Regulation 515, effective March 
1, 1944. 





Lake Shipping 
May Get Off to 
Record Start 


Minn.—Reports 





the 
that crews 


DvuLurn, from 


lower lakes are to the effect 
aboard fitting out boats and 
the Great Lakes 
barriers in 


are already 
that 
offer 


ice conditions on 


almost no contrast to 
the difficult problem a year ago. 

One reason for getting an early start 
is the goal set by the War Production 
least 90,000,000 
the 
besides a heavy movement of grain and 


Board to move at tons 


of iron ore down lakes this year, 


other commod’ties. 


With the lakes generally open and 
free of ice there is only one difficulty, 
that is the St. Mary’s River, the con- 


Lake 
and Lake Superior, but it is thought that 


necting channel between Huron 
this stretch may be broken by ice break- 
ers. Possibly this might happen too at 
Whitefish Bay. 

Some vessel men are of the opinion 
that local navigation at the Head of the 
Lakes may open by the middle of March, 
or possibly sooner, depending on favor- 
able 


Harbor ice could easily be broken up. 


weather and the ice s-tuation. 


In 1942 the first boat arrived from 
lower lakes March 26, and last year 
\pril 24. Prior to that the record date 
was April 6, 1902. 
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SPECIFIC PRICE CEILINGS 
SET FOR ALFALFA MEAL 


Wasuinoton, D, C. price 
alfalfa 
every state except those in region No. 8 
of the Office of 


established by 


—Specific 


celings for hay products for 


Price Administration 
the OPA Feb. 23 


in a revision of a preceding regulation 


were 


which established one basic price, f.o.b. 
that to 
differentials at 


Boston, and adjusted reflect 


transportation other 
points. The revised regulation becomes 
effective Feb. 28. 

The will bring 
about an increase of $4.90 a 
ton on sun-cured products and $3.45 a 


new price schedule 


average 


ton on dehydrated products over March, 
1942, prices, OPA said. 

The following markups for each ton 
for handling are allowed: jobbers, $1 
for deliveries in pool car lots and 75c 
for all other sales; wholesalers, $2.50; 
and retailers, $7. 
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PAY RAISE DENIED 

Cuicaco, Inu.—The sixth regional war 
labor board Feb. 16 announced it had 
denied the petition of Eagle Roller Mill 
Co., of New Ulm, Minn., and the Flour, 
Feed, Cereal and Elevator Workers 
Union No, 21542 (AFL) for pay in- 
creases for workers. The company and 
the union had sought approval of in- 
creases of 5c an hour for millwrights 
and operating engineers; 3c an hour for 
all other hourly employees, and time and 
a half for all work in excess of an 
eight-hour day. 


Nutrition Leaders Seek Means 
for Putting Flour and Bread 
Enrichment on Permanent Basis 


MInNEAPOLIS, Mrnn.—National nutri- 
tional leaders and members of the flour 
and baking trades, in informal and ex- 
ploratory conferences held here during 
the past week, sought means of convert- 
ing the flour and bread enrichment move- 
ment from its present war emergency 

The 


gency of such action was pointed up by 


status to a permanent basis. ur- 
current announcement of the War Food 
Administration that compulsory enrich- 
ment of family flour is not now contem- 
plated, owing to shortage of ingredients 
the 
“should be 


manufacture of niacin, and 
w:thheld at 
obstacles are removed.” In transmitting 
the Millers National 


Marvin Jones, administrator 


for 
least until these 
this decision to 
Federation 
of WFA, had expressed the hope that 
the program would go ahead on a vol- 
untary basis. He said: 

“The flour milling industry has done an 
outstanding job in push'ng forward en- 
richment on a voluntary basis. These 
efforts Our 


at this time in not making enrichment 


must be continued. action 


mandatory in no way reflects indif- 
ference to this basic development in the 
food industry. No relaxat:on in accom- 


plishing proper enrichment of cereal 


products should be permitted to occur. 
The milling industry is playing a most 
the food 
upon it have increased 
this 


remains basically 


important role in 
The 
tremendously, 
load, it still 


tant that the most nutritiously rich prod- 


program, 
demands 
under 


and, heavy 


impor- 


ucts be made available not only to our 
civilians and armed forces but to our 
fighting allies as well.” 


Coupled with a general endorsement 
of the desirability of continuing to pro- 


mote fam‘ly flour enrichment on a volun- 


tary basis, the conversations that took 
place here were concerned with the long- 
er view of maintaining the gains that 


have been made and sustaining the en- 
richment movement in the critical post- 
war years when discontinuance of war 
measures presumably will turn it adr-ft. 

Among the nutritional leaders who con- 
ferred with local representatives of the 
milling and baking industries were Dr. 
Russell M. Wilder of the Mayo Clinic, 
Rochester, Minn., until recently head of 
the civilian food requirements 
of FDA; Dr. R. R. 
of the subcommittee on cereals of the 
Food and Nutrition of the Na- 


tional Research Council, Washington, D. 


branch 
Williams, chairman 


Board 


C; Dr. Frankl'n C. Bing, director of the 
American Institute of Baking, and for- 
Foods 
and Nutr‘tion of the American Medical 


mer member of the Council on 
Association; Dr. Clyde H. Bailey, dean 
and director, department of agriculture, 
University of Minnesota, and G. Cullen 
Thomas, vice president of General Mills, 
Inc., and member of the National Re- 
search Council. 

At a dinner given in the Minneapolis 
Club on Feb, 24 by Mr. Thomas, a rep- 
resentative group of millers and bakers 
met these leaders in the enrichment 
movement. Among the guests was Her- 


man Steen, vice president of the Mill- 
ers National Federation, and Dr. Alonzo 
E. Taylor, consultant for General Mills, 
who recalled that he was one of three 


speakers at a meeting of the American 
Institute of Nutrition, held in Toronto 
five years ago, to suggest the feasibility 
of fortify:ng foods with vitamins and 
minerals. 

The consensus of the group was that 
the been 
measurably successful; that it had made 


enrichment movement had 
an important contribution to the national 
health; that it had proved more prac- 
tical and had achieved greater results 
than the corresponding movements in 
Canada and, the United Kingdom; that 
ways and means should be devised for 
protecting the program in the absence 
of further ass:stance through war emer- 
gency measures; and that there should 
and could be developed a concerted ef- 
fort within the milling and baking in- 
to hold 


after the war with the aim of making 


dustries the line on enrichment 
it permanent. 

Practical measures considered were the 
encouragement and promotion of uni- 
form state legislat:on requiring enrich- 
ment of flour and bread, and a vigorous 
continuance of promotion work designed 
to consolidate public acceptance of en- 
riched products. 
the 
their 


clear to nutritional 
that 


interest and assistance were desired, and 


It was made 


leaders present continuing 
that their labors in the cause of enr:ch- 


ment, often at great personal sacrifice 
of time and energy, were highly appre- 
the 


Other conferences of this kind are ex- 


ciated by breadstuffs industries. 
pected in the furtherance of plans for 


promoting state legislation. Many of 
those who took part in the discussions 
felt that, the 


of state legislation might be slow and 


here although progress 


looked formidable in the beginning, a 
favorable start already had been made 
enrichment laws 
Alabama, 
that 


more additional key states had similar 


through 
in South 


and 


compulsory 
Carolina, Louisiana 


Texas, and when a dozen or 


measures on their statute books the rest 
were likely to follow. 





BREAD !S THE STAFF OF LIFE 


SOUTH DAKOTA ORGANIZES 
FEED MIXERS ASSOCIATION 


Sioux Faris, S. D.—Bert E. Stolpe, 
Des Moines, and W. D. Flemming, Min- 
neapolis, were the principal speakers at 





the organization meeting of the South 
Dakota Feed Manufacturers Association 
held Feb. 22 in the Hotel Cataract, Sioux 
Falls. 
adopted and plans laid to help state 
feed 


A constitution and by-laws were 
dealers. The meeting closed with 
a round table discussion on feed prob- 
lems. R. B. Meldrum is president of the 


association. 
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GENERAL 
MINNEAPOLIS, 


MILLS DIVIDEND 
Minn.—The board of 
directors of General Mills, Inc., has an- 
nounced the declaration of the regular 
quarterly dividend of $1.25 per share on 
General Mills 5% preferred ‘stock pay- 
able April 1, 1944, to stockholders of 
record at the close of business March 
10, 1944. Th‘s is the eighteenth consecu- 
tive dividend on General Mills 5% pre- 
ferred stock. 
















































@ Save production time. Use 





cotton bags—easier to stack, load 
and unload. Preferred by workers 


because they are easier on the hands.~~ 


Wy PERCY KENT BAG CO. 


Plants ond Offices: KANSAS CITY © BUFFALO 
NEW YORK @ MINNEAPOLIS © SAN FRANCISCO 
CHICAGO @ WICHITA #® OKLAHOMA CITY 


Specialists an COTTON hagy since 1885 

















Country-Milled 
from Country-run 
Wheat located in 
the very center of 
the High Protein 
Turkey Wheat 
Country. 
INDEPENDENT 
OWNER 
MANAGED 
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1 WALL~ROGALSKY MILLING CO. 


* MEPHERSON, KANSAS * 














Exceptional Bakery Flours 


TWELVE-40 NO-RISK PLA-SAFE 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 
Capacity 3,000 Cwts. Daily Grain Storage 1,000,000 Bus. 




















ARCHER~DANIELS~MIDEAND COMPAN) 
J. M. CHILTON; Mgr. Grain Dept. ™ 


GRAIN MERCHANTS 


Milling Wheat and Coarse Grains 
MINNEAPOLIS 


MILWAUKEE, WIS. 
BUFFALO, N. Y. 
KANSAS CITY, MO. 
SAN FRANCISCO, CAL. 
OMAHA, NEB. 
PORTLAND, ORE. 
DULUTH, MINN. 
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MANPOWER PROBLEM TOPS 
WESTERN PA. DISCUSSION 


PrrrssurcuH, Pa.—Manpower problems 
were the chief topic at the February 
meeting of Retail Master Bakers Asso- 
ciation of Western Pennsylvania, which 
met at the Ritz Hotel, Pittsburgh, re 
cently. 

William Vernol, of the apprenticeship 
training program of the War Manpower 
Commission, presented a plan to help re 
lieve the manpower shortage in bakeries. 
He began by scolding bakers for not co 
draft 


boards how essential the baking industry 


operating in showing the state 
is in winning the war, and thus gaining 
The high 


point of his talk centered about the plan 


deferments for their key men. 


of getting men from the war veterans’ 


hospital to enter as apprentices and learn 
trade. He 


member to answer the questionnaire sent 


the baking urged ever\ 
him and specify at once how many men 
he could use in his shop as registered 
Vernol stated that 


only men seeking a permanent life work 


apprentices. Mr. 


would) be accepted from the veterans’ 
ranks and also that these men would get 
their S80 government allotments in addi 
tion to the $72 allotted the apprentices, 
or a total of S152 or more if they prove 
their worth. 

Herman Knell urged the bakers not to 
until the last 


man for a_ key 


wait minute to train a 


position, in case their 


key man was drafted. “Bakers have not 


been pinched enough to realize what 
may come and how many shops may 
have to close because of owners and 


helpers being taken,” he said. 
Mr. Vernol pointed out that the bak- 


ing industry, through evidence submit- 


ted, has convinced the draft boards of 
the state that it took three years to 
train a key man in the baking industry, 
hence deferments of six months could 


that 


from time to time. 


he asked on basis, renewing them 

The members were 
urged to ask for deferments for their 
key men directly to the state draft head- 


quarters. 


It was decided to co-operate at once 
with Mr. Vernol and to set up a man- 
ning table for the Pittsburgh retail 


industry. A committee 
Dudt, Herman Knell and S. D. 


McKinley, met with Mr. Vernol to work 


composed of 


Louis J. 


out plans that will set in motion imme- 
diately the 
also to obtain deferments when needed. 
Dudt gave a 


meeting of the 


veterans’ training program, 


Louis J. report on the 
directors’ \ssociated 
Bakers of America in Chicago, when a 
plan was developed to help smaller bak- 
ers in securing a supply of needed ma- 


chinery in the postwar period. It was 
decided to make a survey at once to 
determine needs of the bakers in that 
period, 
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LYMAN WHITCOMB NAMED 
BOSTON BAKERS SECRETARY 

Mass.—The Club of 

Inc., has secured the services 


Boston, Bakers 
Boston, 
of Lyman Whitcomb as secretary to re- 
place Horace D. Likins, who_ resigned 
due to pressure of other activities. Mr. 
Whitcomb is new to the baking industry 
but has had considerable experience in 
trade association work, having served 
as secretary for the American Granite 
Association for a number of years and 
more recently for the New England 
Confectioners Assotiation. 


March 1, 1944 





As fine a flour as you 
will find milled fron 
the finest Turkey, 
wheat in the heart o! 
Kansas in 


cAn Independent Nill 
WOLF MILLING CO. 


ELLINWOOD, KANSAS 
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“Sweet Cream’ 
“Very Best” 


Quality Flours 
W. J. JENNISON CO. 


MINNEAPOLIS, MINN. 
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MILL MUTUAL SERVICE 


FOR POLICY HOLDERS 


Mill Mutual Fire Prevention Bureau 


400 West Madison St. Chicago, IIl. 
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Victor-Champion-Frost King-Headliner 





Family Flour De Luxe 


THE CRETE MILLS 


CRETE, NEB. 
—_ 








ACME RYE 
A HIGH QUALITY 
WISCONSIN RYE FLOUR 
All Grades 





FISHER-FALLGATTER MILLING ©0. 
WAUPACA WISCONSIN 





Dependable Hard and Soft Whe: 
Bakery and Family Flours 


SAXONY MILLS 


ST. LOUIS, MO. 
Our 94th year 











LABORATORY SERVI 


Exclusively a Cereal Consulting 
and Control Laboratory for the ™ 


Flour, Feed and Grain Industries. © 
ST. JOSEPH TESTING LABORATORIES, &@ 


Corby Bldg. St. Joseph. 








‘““RUSSELL’S BEST”’ 

“AMERICAN SPECIAL” 
Our mill is located in the high pre‘ein 
wheat district of central western h«n- 
sas, and secures most of its wiicat 
directly from growers, 








RUSSELL MILLING CO., Russell, Kansas 
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»wing are summaries of recent 


ications of interest. In most 
copies of the booklets or other 
iture can be obtained by writing 
companies mentioned or The 


er Publishing Co., 118 South 


Street, Minneapolis, Minn. 


¥ Y¥ 


Crunch Cakes 

featured in 
ime Information Bulletin No. 
Procter & Gam- 


rv Service Department. 


crunch cakes are 


ly issued by 


ty in cake production is more 


today than ever before, the 
oints out, because of the short- 
led bakery help and the diffi- 
critical ingre- 


btaining many 


runch cakes offer a welcome 
» these problems because they 
e to make and easy to. sell. 
ire less time to make and re 
icing. 

letin gives a number of formu 
unch cakes, designed with the 
vredient shortages in mind 


Food Literature 


erican Institute of Baking has 


ed oa number of interesting 
and hooks that 


recently dealing with food and 


have been 


subjects of interest to the 
industries. 
phlet entitled 
iis been issued by the Bureau 
Nutrition and Home Econom- 
ppears as U. S. 


“School Lunch 


Department 
ture, Miscellaneous Publication 
ivailable 


Documents, 


from the 
Washington, D. 
pamphlet of 48 


bly indexed, provides menus 


Superin 


L0c The 
for quantity servings of 
section of the material is de 
Recipes Featuring Soya Flour 
There are a few “Sandwich 
but it 


ed for a great deal more in- 


would seem. that 
to be provided on this sub- 
experimental kitchen to be 
for the 
it of the Institute is planning 


Consumer Service 


ve campaign for “more and 
lwiches.” 

ho have been reading reports 
experiments recently made in 
of laboratories as evidence of 
fallacies in the enrichment pro- 


ld study a report published by 


il Research Council, Wash- 
. CC. as Bulletin 109, Novem- 
entitled “Inadequate Diets 


ional Deficiencies in the U. 


Prevalence and Significance.” 
to this report “all the data 
erous surveys with new meth- 
persons of all ages in many 
e entirely in accord in show- 
deficiency states are rife 
the nation. Relatively few 
iditional severe, acute types. 
inilder in intensity and gradual 
urse. Predominantly they are 
'r chronic states: some marked 
nany mild or moderate.” The 
tate that there is both a pre- 
id a corrective problem. For 
purposes the production of 
food must be maintained and 
ere must be most effective dis- 
| of proper 


foods. Enriched 


foods offer a guarantee of successful 


nutrition. Education in regard to diet 
“must be intensified and extended.” 

The Jan. 15, 1944, issue of the Pro- 
ceedings of the Institute of Medicine of 
Chicago is devoted to the papers pre- 
sented in a Symposium on Nutrition in 
Wartime. The feature is an essay on 
“Nutrition and the Human Eye,” by 
Dr. Russell M. Wilder. Dr. Lydia J. 
Roberts, in an abstract of her report on 
states that for 


thiamine “the bulk of the evidence seems 


dietary requirements, 


to indicate about 0.5 mg per thousand 


calories is an allowance that will main- 
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This 


is slightly lower than the National Re- 


tain a fair degree of saturation. 


search Council allowances for adults, 

but agrees with those for children.” 
Just off the press is the “Handbook 

of Nutrition” 


previously 


consisting of 25 articles 
published in The Journal of 
the American Medical Association under 
the auspices of the Council on Foods 
and Nutrition. The articles have been 
revised and somewhat enlarged and now 
appear in a hook of 586 pages, with 
index, published by the American Med 
ical Association, 535 N. Dearborn St., 


Chicago, price $2.50. 


75 


The American Can Co., 230 Park 
Ave., New York, has published the sec- 
ond and greatly edition of 
“The Canned 
This 


tions on can manufacture and canning 


enlarged 
Food Reference Manual.” 
hook of -552 pages provides sec- 
technology, the nutritive values of com- 
mercially canned foods, facts about com- 
mercial canned foods and their contain- 
health 


ind regulations and laws govern- 


ers, public aspects of canned 
foods, 
There 


nutritional re- 


ing processed or packaged foods. 
ire also discussions of 
quirements, dietary inadequacies and rec- 


ommended dietary practices. 
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teT’s ALL KEEP 
BACKING THE ATTACK 


witH WAR BONDS 


"SUL, A, 


i bce Treasury “Star” Flag—the bond- 
buying counterpart of the Army-Navy 
*“E*—marks plants with at least 90° of 
personnel participating in the Payroll 
Savings Plan to at least 10% of gross 
payroll, and also having reached, or 
topped, a War Loan Drive quota! 


ith War 


Loan Drive finds many more“Star” Flags 


The successful close of the 


than ever before flying over the indus- 
trial plants of America. To all these, go 
the heartiest thanks of the nation, and 
the deep appreciation of the Treasury 
Department for a great job! And to those 
who may not quite have qualified for the 
“Star,” go equally sincere thanks—and 
the confidence that soon they, too, will 
join the ranks of the “Star” fliers. 


One thought that many concerns have 





Thi 


found helpful in stepping up the intake 
from their Payroll Savings Plans is this. 
In many cases the Treasury Representa- 
tive in a plant has been able to point out 
the fact that during Loan Drive periods 
the employees have found it possible to 
spare much more than they had counted 
on when setting up their original sub- 
scription, and that—when properly ap- 
proached—a very substantial fraction of 
such employees will decide they can well 
afford a distinct increase in their current 
Payroll Savings Plan. 


Talk this over with your Treasury Rep- 
resentative—it offers important possibili- 
ties when correctly handled. And again 
accept the Treasury Department’s con- 
eratulations for your fine work in help- 
ing to put over the 4th War Loan. 


The Treasury Department acknowledges with appreciation the publication of this message by 
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This is an official U. S. Treasury advertisement—prepared under auspices of Treasury Department and War Advertising Council. 
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Stuffed Straights 


FROM THE MANAGING EDITOR’S SIFTER 








HISTORIC MILL.—In a recent ad- 
mirable and thoroughly backgrounded 
news survey of Pillsbury Flour Mills 
Co. activities, curricular and extra-cur- 
r:cular, Business Week spoke of the new 
dry cereal and dehydrated soup lines, 
and informed us that “Pillsbury’s his- 
toric mill at Minneapolis now is largely 
devoted to manufacture of these items 
for the army.” There is, as the so- 
phisticated know, more than one Pills- 
bury mill in Minneapolis, but it is true 
that the soup mill is historic—it is his- 
toric, indeed, for it is the renowned 
“A” mill, known to a generation or more 
of school children and town-talkers as 
“the largest flour mill in the werld.” 

Almost simultaneously with the ap- 
pearance of this notice in Business 
Week there came up from somewhere 
near the bottom of the pile on the 
managing editor’s desk a literary essay 
describing that great old mill as it was 
half a century ago. The essay is in 
the style of the mauve decade. It is 
such a piece of belles lettres as_ to 
challenge reproduction. How many of 
you, anyway, have seen a written de- 
scription of the inside of a flour mill? 
Somehow this sort of thing isn’t done 
any more. The technical men talk a 


different language—the language of 


flow sheets. They do not rhapsodize 
and personify and sentimentalize. Here 
goes with the word picture from days 
when writers still could turn out a 
stint of fine writin’: 

“If human hands played much part 
in the manufacture of flour, a building 
thrice the size of the Pillsbury A would 
not suffice for the production of 14,000 
bbls of it a day. As it is, every avail- 
able cubic foot of the structure seems 
to be filled with machines. 
from the floor; they hang like stupen- 
dous sloths from the ceilings; they reach 


They rise 


out threatening arms at you from the 
walls. 
they are doing, they give you an ex- 
They 


And, unless you know just what 


traordinary sense of loneliness. 
are not interested in you, or in anything 
else but just performing their gigantic 
routine, hour after hour, day after day, 
week after week. 

“And yet, as the visitor progresses 
through the mill, and gets some faint 
notion of what is going on there, these 
dingy, impersonal machines take on in- 
dividual'ty. 
which is like the heights of Goethe’s 
Brocken on the night of the witches’ 
Sabbath. 
amorphous 
legs, breathing fine white dust. Some 
are round, some square, and they dance 
and dance and dance to the music of 


He begins at the top floor, 


All around him dance huge, 


things, with multitudinous 


their own rattling, a portentous shimmy 
of giants. They dance till you expect 
them to leave their places in pairs to 
clasp one another to their bosoms in 





a frenzied waltz; they shake their can- 
vas legs, the whole building seems to 
throb with their emotions. They do not 
stand in orderly, straight rows, nor are 
they all of a kind; each one, fat grand- 
mother, puffing uncle, squat baby, has 
sought out an available few feet of floor 
space on which to perform his solitary 
dance. You are told that their func- 
tion is to sift, but you know perfectly 
well that this is a mere euphemism; 
their business is obviously to dance this 
devil’s hornpipe, up there on the top 
floor all by themselves, with nobody 
watching them and no music that human 
ears can hear. 

“If the sifter floor is indecorous, the 
floors occupied by the purifiers are 
models of staid respectability. The puri- 
fiers sit like old ladies at a lecture, 
knitting; there are too many old ladies, 
and they squeeze each other uncom- 
fortably, but they go on knitting, knit- 
ting, knitting. The lecturer has a dron- 
ing voice, and nobody cares at all what 
he is saying, or expects him ever to 
stop; his tones are those of machinery 
which is in no hurry. A man has no 
place in this chaste conclave, anyhow; 
the mill operatives evidently feel this, 
for you do not often meet them there, 
and you yourself feel that it is just as 
well to hurry downward and escape from 
that interminable, drowsy knitting of 
the purifying old ladies. 

“The grinding floor, the largest grind- 
ing floor in the world, is another mat- 
ter, convincingly masculine. Here you 
get the enormous, impersonal efficiency 
of machinery; a little of the feeling 
Meredith compressed into two lines when 
his Lucifer beheld the stars of night: 


Around the ancient track marched, rank 

on rank, 

The army of unalterable law. 

“There they stand, rows on rows of 
machines, as uniform as soldiers on 
parade, doing their work without the 
appearance of motion. Here, on this 
floor, is the sum of human progress for 
uncounted centuries in the grinding of 
grain; all in the milling process that 
has gone before simply leads up to this 
stage, and all that comes after is but 
the conclusion of it. The grinding floor 
is discipline made tangible, and the 
closely packed machines (for the room 
does not seem large) stand for the abso- 
lute maximum of accomplishment, with 
no thought for anything else. 

“But the real giant of the mill lives 
down below, down under the level of 
the river itself. You begin to feel his 
power as you pass from the grinding 
floor to where incalculable lengths of 
transmission rope carry the strength of 
his enormous arms up and in every 
direction; you feel it still more when 
you look at the huge incline of the main 
drive, its mile of two-inch cable passing 
up and down endlessly over the 84 


By Carroll K. Michener 








grooves of the great sheaves. The giant 
himcelf is in a cave at the foot of in- 
terminable steps, a cave drilled out of 
the solid rock, where blasting even was 
impossible. He is really two giants, one 
part of him with the strength of 2,000 
other that of 3,000. 


When you have just witnessed what he 


horses and_ the 


does, you are surprised that he is no 
larger; like the mill he operates, he 
represents close-packed power with no 
waste of space or size. 

“Such, in brief, is the largest flour 
mill in the world as the visitor sees it. 
When he goes away, he remembers the 
old gray stone building as the fitting 
home of incredible machines; that men 
work there he knows, for he saw them 
in the packing and shipping rooms; but 
the men were a mere incident, inter- 
lopers in a place belonging to beings 
more powerful by far than they. And 
when, thereafter, he sees factories de- 
voted to other kinds of manufacture, 


~ sees the hundreds and thousands of op- 


eratives bending over their tasks, he 
remembers a building, seeming small by 
comparison, where every available foot 
of space was inhabited by a tireless 
force, working night and day to produce 
the food which has become the world’s 
byword for the very means of life itself.” 

And now, gentlemen—no offense in- 
substitute for the Staff of Life 
in this context the sibilant substance of 


tended 


soup. 


So you've been thinking bakeshop san- 
itation was a pretty modern matter? Well, 
here comes old “reliable authority” and 
says that the first sanitary bakery was 
established more than 2,000 years ago 
by a Greek named Anaxarchus. He re- 
quired his employees to wear gloves and 
to cover their mouths with gauze when 
they were engaged in kneading dough or 
handling freshly baked loaves. (Would 
it be just possible to find a baker today 
who hadn't quite caught up with this 
2,000-year-old sanitary idea?) 

= = 

THE McNARY-HAUGEN BILL.— 
Death of its co-sponsor, Senator Charles 
L. McNary, serves to bring up the ques- 
tion (though maybe this country is too 
quiz-cultured to need an answer) as to 
just what was the celebrated—nay, his- 
toric—McNary-Haugen Bill. <A_ con- 
venient analysis comes to hand from the 
1919 files of Tue Nortuwestern MILter, 
which told its readers, in the cource of 
roundly roasting it (to the taste of the 
flour and gra:n trades of that day), that 
it would provide: 

1. The immediate proclamation of a 
general emergency in respect of agricul- 
tural commodities, requiring legislative 
defiance of ordinary economic laws. 

2. Authority for the President to de- 





clare, at any future time, a special «iner- 
gency by reason of the export surplus 
of any basic agricultural commod 

3. A commission, virtually cont; olled 
by the Secretary of Agriculture, with 
power arbitrarily to fix the “ratio prices” 
of basic agricultural commodities 

4. A system of arbitrary “ratio prices” 
from which no appeal is possible, based 
wholly on relative prewar values. 

5. A $200,000,000 agricultural export 
corporation, virtually controlled by the 
Secretary of Agriculture. 

6. A system of taxation wher« the 

commission determines the amo of 
the tax, or “equalization fee,” to be paid 
on every sale made by the produ if 
a basic agr-cultural commodity. 
7. A fund, created by these taxes, to 
be used to pay the expenses of the cor 
poration and make good its losses or 
export sales. 

8. Authority for the corporati to 
dump agricultural commodities in f 
markets at whatever prices will ve 
low enough to move the exportable sur- 
plus. 

9. Authority for the President fix 
import duties at any level which h 
deem necessary to maintain the fic 


’ 


“ratio prices.” 


“Stripped of its complex phraseology,” 
said the editor of Tur Nortuwesrern 
Minter ef that day, “it is a sche to 
create an agricultural dictatorship, to 
fix prices in defiance of economic VS, 
and to delude the farmer by cheapening 


exports at the expense of the domestic 
consumer.” 

But it doesn’t seem such a shocker now, 
does it, in view of what's happened on 
the agricultural front since then? 

= = = 

. Eric Sevareid, CBS news com- 
mentator, says the boys in the fox-holes 
don’t particularly like the genera! run 
of advertising in American publications. 
Too much brag—the “plane that never 
let you down,” for example—but which 
did too often let the boys down, although 
it was as good a plane as any. Too much 
linking of Puffle’s Pore Powder to 4 
tragic struggle “via a gorgeous gregarious 
lady riveter.” . . . According to Se reid, 
the advertiser’s province should be limited 
to a description of his war activities and 
a simple expression of the hope that his 
product might help shorten the fight. 
Exaggerated statements, he feels, merely 
irritate the soldier. ... A service men’s 
journal supports Sevareid in an ed torial 
praising advertising copy that does not 
(1) Deal in vagaries about our great free 
land of milk and honey; (2) Utilize 
photos of soldiers’ wives and babies p4 
tiently waiting; (3) Show a soldier in 4 
fox-hole thinking of Yum-Yum_ Break- 
fast Cereal; (4) Tell how Stick-On Nuts 
are winning the war. 
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GENERAL OFFICES: 814 SECOND AVENUE BUILDING 





SEATTLE, WASHINGTON 


DOMESTIC ana EXPORT MILLERS 


6,000,000 BUSHELS 
COUNTRY AND TERMINAL STORAGE 
GOLD DROP PIE and COOKIE FLOUR 


PYRAMID CONE FLOUR 
CENTENNIAL CAKE FLOUR 





--aqanu orm DEALERS IN 
ie RFS, ntl UHL 





ALL TYPES OF PACIFIC NORTHWEST WHEAT 





fr’ | ye 


PRESTON-SHAFFER MILLING Co. 


ERCHANT MILLERS 


ESTABLISHED 1865 


SOFT WHITE WINTER WHEAT FLOUR A SPECIALTY 


Also Choice Blue-Stem and Hard 


Spring Patents 
WE INVITE EXPORT CORRESPONDENCE 





General Offices: WALLA WALLA, WASHINGTON 
Mills at Waitsburg, Washington, Freewater, Oregon, and Athena, Oregon—Daily Capacity, 3,000 Bbls 


E Atlantic Coast Office, RAYMOND F,. KILTHAU, Produce Exchange, New York. 


x) "THE largest and most modern flour mill 
and elevators on the Pacific Coast with 
storage capacity at our mills of 2,500,000 bush- 
els, together with more than one hundred elevators 
and warehouses in the choicest milling wheat sections of Montana, 
Idaho and Washington, insure the uniformity of all Fisher’s Flours. 


FISHER FLOURING MILLS CO.,sEATTLE, U.S.A. 


Domestic and Export Millers 
CLIFF H. MORRIS & CO. EASTERN REPRESENTATIVE. 25 Beaver Street, NEW YORK CITY 
a & 
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GROWN 
MILL Ss 
PORTLAND, OREGON 


Millers of High 
Grade Bakers, 
Family and Ex- 


PORTLAND, |@ 
ORE. ; 





port Flours. 
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FLOUR SUPREME" 

































SPOKANE FLOUR MILLS CO. 


SPOKANE, WASHINGTON 
Specializing in Soft Wheat Pastry and Cake Flours 


Mills at Moscow, Idaho, and Portland, Oregon 








COLLINS FLOUR MILLS, Ince. 


PENDLETON, OREGON 


Millers of Export and Domestic Flours 


Daily Capacity, 1,000 Barrels 
Correspondence Solicited 





Bi 














WESTERN MILLING Co. 


MONTANA SPRING WHEAT PATENT 
BLUESTEM—PATENT 
FINEST SOFT WINTER WHEAT PATENT 
eral Offices: Walla Walla, Washington Mill at Pendleton, Oregon 


— 


66 ° 99 A High Grade Baker’s Spring Pat- 
lamon ent. Milled under Laboratory Con- 
tri “et 


rol from Montana Spring Wheat. 


Sheridan Flouring Mills, Incorporated 
SHERIDAN, WYOMING 











MILLING WHEAT FROM EVERY PRO- 
DUCING SECTION OF THE UNITED STATES 
OFFICES 


| CONTINENTAL GRAIN CO. 


TERMINAL ELEVATORS 





Chicago Columbus New York Nashville Peoria 

ti: aa Portland Chicago mo Enid : Galveston 

Kansas City Galvest Kansas C ity Minneapolis Portland 

Sau y saiveston St. Louis Davenport San Francisco 
hans Enid Omaha Buffalo Vancouver, B. C. 

Toledo Columbus Cedar Rapids Winnipeg 


RED WING FLOUR 


Milled in Minnesota for Over 40 Years 
THE RED WING MILLING CO., Red Wing, Minn. 











LIBERTY FLOUR 


GEORGE URBAN MILLING CO., Buffalo, N. y. 
a 





Jones-HETTELSATER ConstrRuCTION Co. 
Designers and Builders for Milling Companies 


600 Mutual Building Kansas City, Missouri 
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Ceiling Mar k-up Established other unit to any class of purchasers for except the discount for prompt pay an 


cake mix or flour mix, in bulk or “pack- plus his direct labor cost for addin tk 
f 108« 


os aged"’ in quantities greater than 3 Ibs, not ingredients to the cake mix or flo as 

or T1wTric e a e Our 1X made with enriched flour, but containing being priced mlx 

any added enriching ingredient, shall be the (c) Individual authorizations of maximuy 

sum of prices, If the process®r’'s maximur pri . 

: * : « ’ : (i) is maximum price to the sa ‘lass for any 2 r cake , ¥ 
Maximum prices for sales of enriched mix, in bulk or “packaged” im quantities of purchasers under’ sec "1361 803 : oe with anetenes fear ee csmaateien - on 
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2% > : type and size of cake mix or flour mix that in quantities greater than 3 lbs, canno; » 
other than wholesalers and retailers were Pig Bn eee price yg “i ~ —- is not made with enriched flour and does determined under paragraph (b) } " Be 
i : o yurchasers under sec. 1351.80 or the not contain any added enriching ingredi- apply t he Office of Price t + 
announced Feb. 26 by the Office of same kind, grade, quality and container ent; and si ee idlenaeen > oO , &. ae 
. 4 — ° . type a size t > - P The ii dadliieel : : : , ° J. Boe i F , 
Price Administration at a maximum of - — oe by iS - — - knead mix —_ (ii) The processor's actual cost for the His application shall set forth (1) a 
= nade 1 enriched flour and does added enriching ingredient or ingredients tion in detail of the item for yw 
1214%4c per 100 Ibs above present ceiling ah contain any added enriching ingredient; contained in the cake mix or flour mix maximum price is sought, includ 
: P . anc Provided, That in figuring the maximum grade and the brand name to b 
prices for the unenriched mixes. (ii) $0.125 per 100 Ibs of the finished price the seller shall exclude from the com- any, the number of packages * va 
‘ ‘ . product if all of the flour used is enriched putation any actual cost for the added en- ping case, and a statement Wr 
am a 4 } t ase, ¢ a state of ti 
Prices for the unenriched mixes are flour, otherwise the figure which results riching ingredients in excess of $0.125 per which make it different from the n 
now frozen at levels prevailing during from multiplying $0.126 by the result ob- 100 Ibs of the finished product. “Actual ilar item for which he has deter: 

’ us = tained by dividing the number of pounds cost means the amount (not in excess of maximum price, identifying the simi] 
the period Sept. 28, 1942, to Oct. 2, 1942, or other units of enriched flour content by his supplier's maximum price) which the and stating its maximum price; 
fasion the number of pounds or other units of the processor pays for the added enriching in- itemized current cost breakdown of t 

Clusive. entire flour content gredients delivered to his customary re- to be priced, showing separately, a 


14] 


The new prices will enable processors 
to make the enriched mixes in conformity 
with Amendment 5 to Food Distribution 
Order No. 1, providing that all yeast- 
raised bakery products (except b‘scuits 
and crackers), doughnuts, crullers and 
fried cakes sold by bakers must, after 
the entire order goes into effect on 
May 1, 1944, be enriched to the extent 
that white flour is used as an ingredient. 

The slightly higher prices for the en- 
riched mixes are expected to be ab- 
sorbed in the bakery industry with no 
effect on the retail pr:ces of the bakery 
goods involved, OPA said. 

Mixes in which all of the flour used 
is enriched may be sold by processors at 
prices including the full 1214¢ differen- 
tial over prices for the unenriched mixes. 
If only part of the flour used is en- 
riched, the max'mum price may include 


a proportionate fraction of the 121,,c. ne OFFICIAL POSTER .. . FOR 

Where enriching ingredients are added om 

to the mixes, the processor may add to ‘ ; ee TRUCK (1934” x 29”). FOR 
STORE (1034”x 1534”). BEAU- 


the cost of the unenriched mixes the ac- 


tual cost of the enriching ingredients i oe , - 4 4 a TIFUL, RICH, FULL COLOR 


plus labor for adding them, up to but 
not in excess of the 121,c. 
The new maximums do not apply to 
sales of the mixes in packages of 3 Ibs 
or less, packaged for sale at retail, nor 
do they apply to sales of pancake and 
waffle mixes, which are covered in Maxi- 
mum Price Regulation No. 462. 
The action was taken in Amendment ae = ; 
42 to Maximum Price Regulation No. ee F } E 
280, effective March 2, 1944. Text of the TA a Sa . 
amendment follows: 


Part 1351—Food and Food Products 
(MPR 280, Amdt. 42) 
MAXIMUM PRICES FOR SPECIFIC FOOD 
PRODUCTS 
Maximum Price Regulation No. 280 is 

amended in the following respects: 

1. Section 1351.801 (e) is amended to 
read as follows: 

(e) Cake mixes and flour mixes in bulk 
and “packaged” in quantities greater than 
3 Ibs. All combinations of flour with any 
other ingredients in so far as their sale is 
not covered by Maximum Price Regulation 
421, 422, 423 or 462. 


* s & 
2. Section 1351.803 is amended by adding 
the following sentence after the section 
headnote and before the paragraph desig- 
nation (a): “The provisions of this section 


apply to sales of listed food products other 
than sales of cake mixes and flour mixes 
(referred to in sec. 1351.801 (e), above) 


made with enriched flour or containing any * * & 
added enriching ingredient.” 
3. Section 1351.803b is added to read =z 
follows: 
i oe 


Sec. 1351.803b Maximum prices for sales 
of cake mixes and flour mixes made with 


enriched flour or containing any added en- 

riching ingredient, in bulk and “packaged” & 

in quantities greater than 3 Ibs—(a) Ex- * E 
planation of this section. The purpose of 
this section is to establish maximum prices 
for cake mixes and flour mixes (other than 
pancake mix and waffle mix) made with 
enriched flour or containing any added en- 
riching ingredient, in bulk and “packaged’”’ nl 
in quantities gréater than 3 lbs. (Maximum 


pricee for pancake mix and waffle mix, in ay * 
sales by persons other than wholesalers and 
retailers, are governed by Maximum Price al U © ) r ©) gel i fe) n 
Regulation No. 462.) Prices established by 

this section are in effect on and after March 


2, 1944. 
(>) Maximum prices. (1) A seller's max- 393 Seventh Avenue, New York 1, N.Y. 


imum price per Ib or other unit to any 
class of purchasers for cake mix or flour 


MarR- F 
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doy ' breakdown of the most closely may not render an invoice or receive pay- under section 401 of the Federal Food, Drug 
le food commodity which contrib ment for it. and Cosmetic Act 
tantially to his total volume of Where any cost factor set forth in the This amendment shall become effective 
: (3) the desired selling price for application is an estimated amount, the March 2, 1944 
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ee licable to the desired price, and months after his maximum price has been Federal Reports Act of 1942. < e 
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Hundreds of radio stations will carry a Donut 
Week message to millions of listeners. Advertising and pub- 
licity in national magazines and coast-to-coast newspapers 


will reach many more listeners. 


Tie in with this big boost donuts are getting for Donut Week. 


SEND FOR FREE TIE-IN MATERIAL! 





Linda Darnell says You i] 


Sue HMeries MS ALL OF THIS * like our DONUTS 
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SEMOLINA MARKETS 















Buffalo: Demand from macaroni process- 
ors shows decided pick-up, but actual sales 
light as trade is fairly well booked on 
semolina; shipping directions steadily im- 
proving; trend firm; supply fair; No. 1 
$3.98, durum fancy patent $3.98, macaroni 
flour $3.73, first clear $2.12; all prices nom- 
ingil. 


Minneapolis: The subsidy on durum un- 
ehanged at l6c bu; this is disappointing 
to millers, because at present option levels, 
plus premium on cash grain, semolinas can- 
not be sold profitably at ceilings; inquiry 
light; directions slow so some mills would 
welcome new bookings for prompt ship- 
ment; ceiling on fancy No. 1 semolina and 
durum fancy patent $3.62@3.68 ecwt, bulk, 
f.o.b. Minneapolis. 

In the week ended Feb. 26, eight Minne- 
apolis and interior mills made 139,245 sacks 
durum products against 150,302, made by 
nine mills, in the previous week. 


Pittsburgh: Status of market unchanged, 
very quiet, no change in quotations; No 
1 fancy $3.98, secondary $3.88. 

Philadelphia: Market quiet and ss un- 
changed; offerings moderate but ample; No. 
1 fancy $4.02, No. 1 regular $3.92. 

New York: Business quiet; sales disap- 
pointing; shipping instructions quiet; No. 
1 fancy, bulk $4.03 


St. Louis: Prices unchanged; sales and 
shipping instructions slow; first grade semo- 
lina (ceiling price) $3.99, granular $3.84, 
No. 3 $3.73, fancy patent $3.99. 





Chicago: Business moderate; shipping di- 
rections fair; No. 1 semolina $3.75, standard 
No. 1 $3.65. 





RYE PRODUCTS 





Minneapolis and Interior Minnesota: With 
grain market erratic, little more interest 
displayed by flour buyers; bookings show 
some improvement, but no big lots reported; 
shipping directions still fairly good; pure 
white rye flour $3.49@3.51 ecwt, in cottons, 
f.o.b. Minneapolis, pure medium $3.39@3.41, 
pure dark $2.92@2.96. 

Portland: Pure dark rye $3.83, medium 
dark rye $3.88, Wisconsin pure straight 
$4.53, Wisconsin white patent $4.73 

Buffalo; Demand good; trend firm; supply 
fair; white 75, medium $3.65, dark $ 5 








New York: Business limited; little general 

interest; pure white patents $3.60@3.74. 
St. Louis: Prices declined 36c; sales and 

shipping instructions fair; pure white $3 








medium $61, dark $3.16, rye meal $3.46. 
Chicago; Slight improvement in demand; 
sales still scattered; chiefly in small 


s; directions fair; white patent rye 
3.50, medium $3.15@3.40, dark $2.80 





Philadelphia: Not much activity in mar- 
ket; no important change in prices; under- 
tone continues more or less unsettled; offer- 
ings only moderate; white patent $3.65@ 
3.75. 


Western Canada Visible Grain Supply 
Visible supply of grain in the western in- 
spection division Feb. 25, 1944, and receipts 
and shipments during the past week, in 
bushels (000s omitted): 
Fort William and 


Port Arthur— Wheat Durum Oats Barley 
Semi-public ter- 
minals .. 25,732 1,003 7 





Private terminals 


Totals 
Vancouver-New 





1,003 7,992 8,753 


Westminster .. 8,658 ‘* 199 53 
Int. public and 
semi-public ele- 
VOSOPR 2:00 2600% 10,883 + 309 372 
Churchill ....... 1,878 
Prince Rupert .. 1,209 
io)  — 33 
Tee osees 48,694 1,003 8,499 9,178 
SORE ORR 2csccvae 136,689 1,218 9,991 10,666 
Receipts during week 
Ft. Wm.-Pt. Ar.. 2,914 41 120 209 


All other public 

and semi-public 

terminals, west- 

OPN GV. cccces 636 ais 50 7 
Totals 
Shipments during week 
rt. Wm.-Pt. Arthur— 

DEE 86.5-006000% 713 7 405 129 
All other public 

and semi-public 

terminals, west- 

ON GI vices 985 o% 48 20 





_ 


Totals 


TOTAL 





RECEIPTS 


Aug. 1, 1943, to Feb. 25, 1944 
Ft. Wm.-Pt. Ar..130,666 3,174 30,888 27,932 
All other public 
and semi-public 
terminals, west- 
— See 8,801 oo 4,333 920 


TOTAL SHIPMENTS 
Aug. 1, 1943, to Feb. 25, 1944 
Ft. Wm.-Pt. Ar..160,373 3,568 31,988 27,051 
All other public 
and semi-public 
terminals, west- 
ern div. 














Ens. John M. Mitchell 
. . leaves soon for active duty .. 
Se 


Mills of America, Inc., now has pictures 


Mitchell, president of the Flour 


of two officers on his desk—his sons, Ens. 
John M. Mitchell and 
Mitchell, Jr. 


John was graduated from the midship- 


Capt. E. P. 


man’s school at Columbia University on 
Feb. 23 after four months of concentrated 
study and is now home on leave. He 
active duty next week. 


will leave for 


BOARD APPLICANT 


Raoul Levy, of the Continental Grain 
Co., has made application for member- 
The 
Continental Grain Co., at one time lessor 
Ohio, 


ship in the Toledo Board of Trade. 
Elevator, Maumee, 
bought the ‘Toledo 
Elevator & Mill Co. 


of Anderson 
later 
Northwestern 


plant of the 


IN CHICAGO 
National Fed- 


week included 


Millers 


last 


Visitors of the 
eration, Chicago, 
Howard G. Utica (Mich.) 
Milling Co., Ince., Frank A. Yost, 
Hopkinsville (Ky.) Milling Co., Ine. 


Crissman, 


and 


FAMILY TOGETHER 
W. P. Dolan, 
Valier & Spies 


Louis, is visiting 


eastern sales director, 


Milling 


his parents in Kansas 


Company, St. 


City and with his two brothers who are 


there on furlough from the armed forces. 
MOTHER’S ILLNESS 

A. L. Christman, assistant 
Valier & Spies Milling C 
Louis, was called to California last week 


secretary, 


mpany, St. 


on account of the illness of his mother. 


TRIP 

J. &. 
dent of the southwestern division of Gen- 
Mills, 
visit to the Amarillo, Texas, plant of 


TO TEXAS 
Hargett, Oklahoma City, presi- 
has returned from a 


eral Inc., 


the company. 


ON OLD GROUNDS 

William M. Hommerding, Grandin (N. 
D.) Grain & Elevator Co., spent several 
day in Chicago last week. While there he 
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Capt. E. P. Mitchell, Jr. 


. wears double bars now 


John went into the Navy V-7 program 


two years ago, leaving last July, after 
finishing his junior year at college, for 
training at the teachers’ college 
Mo. While at Rock- 
hurst high school and college he starred 
in football, basketball and baseball. He 
baseball 


watched by big league scouts throughout 


special 


at Warrensburg, 


was outstanding in and was 


his collegiate career. 


» . 
visited at the offices of the B. A. 
Mill:ng Co., for 


grain buyer for several years. 


hart whom he 


ADDRESSES MEETING 

Dr. W. H. Strowd, Nashville, secretary 
of the National 
Wheat Millers, has returned from Louis- 


ville, 


Association of Soft 


addressed 


M:llers 


where he a meeting of 


the American Association, 


IN NEW 
A. E. 


Commander-Larabee Milling Co., Minne- 
York 


YORK 
Fairney, eastern sales manager, 
apolis, called on the New trade 
recently. 
WITH MISSISSIPPI TRADE 

Cohen E. Williams, Nashville flour and 
teed broker, has returned from a week’s 


trip through Mississippi visiting with 


the flour trade. 
EASTERN 
Ralph C. 


eral 


TOUR 

Sowden, president and gen- 
New M'lling Co., 
Arkansas City, Kansas, visitor 
at the New York offices of Tue Norrti- 
WESTERN MILLER, during a tour of east- 


manager, Era 


was a 


ern flour markets. 


FLOUR TRADE CALLER 
Leo Lichten, of the Kansas Flour Mills 
Nashville 


Co., recently visited in with 


the flour trade. 


ARMY OF GENERALS 

A veritable nest of generals is a rare 
sight, even in times of war, but that is 
what Ben Hargis, eastern sales man- 


ager for Larabee Flour Mills Co., saw 


Aviation Cadet Wallace A. Buford 


. finishes pre-flight training . . 


Capt. E. P. Mitchell, Jr., who received 
his captaincy promotion the first of the 
year, was unable to get home to see his 
visited in Kansas City 


brother since he 


on his leave last Christmas. He is en- 


gaged in administrative work in the 
quartermaster corps at Camp White, Ore. 
He was also a college athlete, and, like 
his brother, excelled in baseball. 

Both former football players are Avia- 
Wallace A. 


tion Cadet Buford and Cpl. 


Antonio. \t 
Mrs. 


on his recent trip to San 
the hotel where Mr. 


staying 


and Hargis 


were there was a meeting of 
more multiple star officers than they had 
was interest 


that 


junior officers and 


even seen, +0 in all, and it 


ing to them to see how officers of 


rank «are 
hotel 


worked 


treated by 


servants \ star on the shoulder 


wonders. 
BEAUTY QUEEN 

Betty Gail daughter of Dr. 
and Mrs. John H. Parker, of Manhattan, 
Kansas, recently was selected as “fairest 
of all” 
College. 


annual 


Parker, 


women students at Kansas State 


She reigned as 


ball 


college 


queen of the 
beauty sponsored by the 


Royal Purple, yearbook. Dr. 


Parker is d rector of the Kansas Wheat 


Improvement Association. 


MISS HAYS MARRIES 

Betty Ann Hays, daughter of Mr. and 
Mrs. P. D. Hays, was married recently 
William D. McDaniel. Mr. 


Hays is central states sales manager for 


to Ens. 


Larabee Flour Mills Co., Kansas City. 


RED CROSS COMMITTEE 
F. E. 
Milling 
Mills, 
the American 


Church, president, B. A. Eck- 
Co., and L. R. Merrill, 
Inc., co-chairmen of 
Red War Fund 
Committee for the of Chi- 
The quota for the food division 
Oth- 
ers serving on the committee are: N. G. 
Anderson, Bay State Milling Co; Urban 
A. Arnold; R. E. Bemmels, Bemmels- 
Bowman, Eagle Roller 


hart 
General are 

Cross 
flour trade 
cago. 


has been increased 27% this year. 


Vaughan; L. E. 
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Cpl. George H. Buford, Jr. 


. Stationed at Fort Leavenworth 
George H. Buford, Jr., of G 


H. Buford, who himself looks like a 


Aviation Cadet Bufor 


sons 


ball player. 


finished his pre-flight trainin 
Field, 
Cpl. Buford is stationed at Fort Le 


Both boys attended s 


just 
Maxwell Montgomery, 
worth, Kansas. 
in Kansas City, Kansas. Their fatl 


a salesman for the Kansas Flour 
Co., and is well known among baker 


cereal chemists. 


Mill Co; George L. F 
Mills; Phil Fine; F. A. O 
International Milling Co; KE. S. W 
Wagner-Reget Co., and S. O. We 
Tut MILLER. 


iber, King 


Flour 


NorTH WESTERN 


TERENAS WEDDING 

Air Cadet William C 
of William M, Steinke, vice pre 
f King Midas Mills, Minneapolis, 
married to [/llian Joyee Smith, d 
ter of Gordon N. Smith of Minne 
19 in the post chapel at I 
ton Field, Texas. M1 
Mrs. attended the 


ding. 


Steinke 


on Feb. 
Houston, 


Steinke, senior, 


LEE MARSHALL A SPEAWNER 


M. I.ee Marshall, new director 
Office of Distribution, War Food A 
istration, addressed the produce sl 
in Kansas C'ty Feb. 28, and was 
feed 


leaving the city. 


uled to meet manufacturers 


CALLED FOR INDUCTION 
Earl MeSpadden, assistant sales 
for the 


Larabee 


southwestern territor 
Mills 


next week in Leavenworth for his } 


ager 
Flour Co., is rep 
cal examination preparatory to 
tion. 


FAVORS BOYS 

A fourth son was born Feb, 19 te Mr 
Mrs. William W. Sudduth in ‘san- 
sas City. There are no daughters. Mr. 
Sudduth, 
the grain department for Larabee 
Mills Co. took a great deal of ood 


and 


who is assistant manager 


} jour 
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natured ribbing on the Board of Trade 
foor lust week as he passed out cigars. 
The boy, W. W., Jr and his mother 


ire doing nicely. 


OHIO BUSINESS 





w. c. Sweet, Cannon Valley Milling 
Co resentative in Pittsburgh terri- 
tory, recently made a business trip to 
( . Ohio, and vicinity. 

—_— 


W'TH THE ARMED 
SERVICES 


x wk: * 





Lt. ¢. J. Forrester, son of Mr. and 
Mrs orge R. Forrester, Toledo, a 
on »yilot in the Mediterranean thea- 
ter, been awarded the Air Medal 


< leaf cluster and promoted from 
His father is 


rain business and is a former 


» first lieutenant. 


es of the Toledo Board of Trade. 


ester has flown more than 40 


* 


\\ deWinter, Jr., former assistant 
Jes manager for the Russell 

\ Milling Co., Minneapolis, but who 
ensign in the navy, was the 

honor at a luncheon Feb. 28 

him by the export men in the 


Minneapolis milling companies 


| Winter is on his way to the 
st for service in the South 


* 


C. Tobler, of ‘Tobler, Ernst 


X | e Ine., New 


York, importers 

s lk bolting cloth, is now in the 
Mr. Tobler, who is well known 
iillers throughout the country, 


of Jacob Tobler, the head 


* 


of the marine corps, 
f J. L. Yergler, vice presi- 
\cme 
lls Co., Oklahoma City, visited 


general manager of the 


in Oklahoma City while en 


ier new station at San Diego, 


* 
R vy prom ted to captain was 
( ‘vy, Jr, of the army air corps, 


en L. Berry, Amarillo, Texas, 
of the grain department of 


G Mills, Ine., in the Texas terri- 





QziruaRY vv + 


WIA ROP LL. CARTER 





\ yp L. Carter, well known to 
mem f the baking industry in New 
Eng died Feb. 22, at his home in 
Ches Hill, near Boston, He was 
ead ie Nashua (N. H.) Gummed 
xX ( 


Paper Co., was identified with 


eve ler paper companies, and was 
' past sident of the American Waxed 
Paper Association and of the New Eng- 
land Council. He was an outstanding 
Speak two conventions of the New 


Engla sakers Association. 


Mr. Car- 


ist passed his fifty-ninth birth- 
day on Keb. 19, 


ter had 


Surviving are his wife, 
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a daughter, Mrs. Katherine Carter Smith 
of Dallas, and two -sons, Capt. Sydney 
H. Barton, USA, and Winthrop L. 
Carter, Jr 
ROBERT L, PATTERSON 

Robert L. 


of Patterzon Laboratories, Hutch'nson, 


Patterson, son of the head 


Kansas, was killed in a plane crash near 
Las Vegas, Nev., Feb. 26. The young 
man was an officer instructing in flying. 
He formerly worked for his father in 
the laboratory, and took over the busi 
ness in 1934. In January, 1942, he was 
placed in charge of the J. M. Service 


Laboratory, Parsons, Kansas. 
DANIEL K. WHALEN 


Daniel K. 


the Commander elevator, Minneapolis, 


Whalen, superintendent of 


died February 27 He had been con 
nected with the grain business since 
1898, and had been with the Commander 
company 33 years. Surviving are his 


widow, two daughters and four sons. 


GHORGE LIEBERMANN 

George Liebermann, who for the past 
40 years operated a bakery at Massillon, 
Ohio, died recently as a result of an 
months 


ito accident suffered eight 


igo. The business is being carried on 


o 
by h's son Paul, who was issociated 


with his father. 
RUDOLPH J, SEMSCH 


Rudolph J. 
> 


Cargill, Inc., Minneapolis, died Feb. 27. 


Semsch, comptroller for 


Mr. Semsch, who was 53 years of age, 
had been with the Carg‘ll company 25 
' 


years, starting at Ia Crosse, Wis. Bur- 
ial was at La Crosse, March 1. 
JAMES MACKENZIE 
James Mackenzie, superintendent for 
Three Rivers (Que.) Grain & Elevator 
Co., Ltd., died Feb. 21 
JOHN E. 
John E. 


broker, died Feb. 21 at Louisville, Ky. 


DeVORSS 


DeVorss, 71, a retired flour 


——BREAD IS THE STAFF F LIFE 





F. A. BLAGER ADDED TO 
WOLF MILLING CO. STAFF 
Kansas Ciry, Mo.—F. A. 


several years in the flour milling busi- 


Blager, for 


ness in Texas and Kansas, has joined 
Wolf Milling Co., Ellinwood, Kansas, it 
was announced last week by QO. A. 
Keeler, general manager. 

Mr. Blager has been associated with 
Universal Mills, Fort Worth, Texas, and 
Ross Milling Co., Ottawa, Kansas. Re- 
cently he has been with an aircraft man- 
ufacturing company in Wichita. 

His duties with the Wolf company 
issisting Mr. 

Mr. Blager 


has had both feed and flour milling ex- 


will be purchasing and 


Keeler in sales management. 


perience. 

——BREAD IS THE STAFF OF LiFe-—— 
MILLERS NATIONAL STATEMENT 
Curcaco, I11.—The seventy-eighth an- 
nual report of the Millers National In- 
surance Co., Chicago, shows a continu- 
ance of a strong financial position and 
highly liquid condition in 1943. W. S. 
Witford, president, who recently suc- 
ceeded L. C. 
had a net operating gain of $145,355 last 


Gray, stated the company 


year, resulting from a net investment 
income of $246,248, and an underwriting 
loss of $100,893. Assets of the com- 
pany were up $124,701 at $7,809,640, a 
new high record, while the net surplus 
showed a gain of $134,141. The surplus 





United States Grain Stocks 
Commercial stocks of grain in store and 
afloat at the principal markets of the United 
States at the close of the week ending 
Feb. 19, 1944, and Feb. 20, 1943, as reported 
to the United States Bureau of Agricultural 
Economics, in bus (000s omitted) 

Canadian 

American in bond 
Feb. 19 Feb. 20 Feb. 19 Feb, 20 


to policy holders was $3,379,336, a new 
high. Premiums written totaled $3,868,- 
710, while premiums earned were $3,965,- 
996, resulting in a decrease of $97,285 


in unearned premiums reserve. 
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10TH ANNIVERSARY BANQUET 








1944 1943 1944 1943 
and - Wheat 1,225 217,603 15,475 af 
Poronto, Ontr.—The recent banquet flan - PEecce 3am “eee 

orn $8,081 

and dance which marked the 10th an Oats 7,895 217 «1,137 
: : Rye 7 19,641 1,237 971 
niversary of the Cake & Pastry Bakers Barley 15.326 9.095 540 848 
948 , Flaxseed ; 5,986 >, 240 718 295 
Association of Montreal, Ine., had a large ' a" “ee . 
i Stock of United States grain in store in 
attendance of members and guests and == Canadian markets Feb. 19 (figures for cor 
. . vevs..2 I ponding date ; et ago é j are 
was a highly successful event. This as —s : Pong Pg ee eleig Se gerton 
A theses) wheat, 1,2 000 (none) bus; corn, 
sociation, in conjunction with a similar 124,000 (3,527,000); oats, none (none); rye, 


none (24,000) 
organization in ‘Toronto, has done some : 
good work with control authorities in Millfeed Receipts and Shipments 

Receipts and shipments of millfeed at the 
principal distributing centers for the week 
ending Feb in tons, with comparisons: 


Ottawa for the good and welfare of the 


industry. It has a membership of over 


Receipts -—-Shipments 


60. Officers are: president, J. Onil Fren- 





1944 1943 1944 1943 

ette; vice president, E. Feuz; treasurer, Minneapolis .. 19,980 13,020 
Kansas City 375 2,700 1,525 5 

J. Odermatt; secretary, A. J. Hartmann; Philadelphia 180 340 ae 
Milwaukee 1,500 2,980 


delegate to the national council, G. H 
Wetherly. Flaxseed Receipts, Shipments and Stocks 

Receipts, shipments and stocks of flaxseed 
it principal primary points for the week 
ended Feb 


comparisons 
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Bonded Grain in the United States 


26, in thousand bushels, with 
Bonded grain in the United States Feb 


in bushels (000's omitted) Receipts Shipments Stocks 
Wheat Oats Rye Barley 1944 1943 1944 1943 1944 1943 
Baltimore 1,386 ni ; - Minneapolis 173 77 41 41 2,771 1,288 
Boston 131 Lbuluth x 85 1 2,073 962 
Buffal 1,312 7 208 14 . 
aoe 760 = 224 Rye Flour Output 
. \ fens et - Heh Following is the rye flour output reported 
Duluth : a to The Northwestern Miller by mills at Chi- 
Fort Worth "9 045 , cago, Minneapolis and outside points in the 


oe Yosh 108 ‘ Northwest in acks, with comparative fig- 
ures for the previous weeks 


Afloat 144 
Philadelphia 164 Week ending 
: — Feb. 12) Feb. 19 Feb. 26 
Totals : . 10,630 73 +420 205 Five mills 36,372 32,828 *30,746 
Feb. 27, 1943 .. 5,298 843 196 809 *Four mills 


Pe ae ae ae oS ea ae 





A Section of the Purifier Floor 





Flours of Guaranteed Quality and Uniformity 


Careful wheat selection—skillful milling—constant laboratory control 
—and the determination to more than satisfy the baker’s requirements 
; these are advantages of dealing with the Schultz, Baujan 
Company. 





Also, you can hold down your inventory and ease your storage 
problem by ordering ali your flour needs in mixed carlots from 
this one dependable, centrally-located source. Every barrel is abso- 
lutely guaranteed—backed by 68 years of fair dealing. 


SOFT WHEAT FLOURS « BREAD FLOURS ¢ FAMILY TYPE FLOURS 


5,000 Cwts. Flour -—— 300 Tons Commercial Feed -—— 1,000,000 Bu. Storage 


SCHULTZ, BAUJAN & CO. 
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BEARDSTOWN, 
ILLINOIS 


“The Bearditown Mills” 





These MASTER MADE Imitation Flavorings 


Contribute ‘‘Fine Taste’’ and Success to Many of America’s 
Largest Selling Brands of Sweet Goods «ee « (SINCE 1907) 


Straight Butter (Emulsion Form) “Ferbo-A”........$5.90 Gal. 

Straight Butter (Oil Form) “Ferbo-B” ........... .. -$5.40 Gal. 

Character Sweet Butter (Emulsion Form) “Milktex” ........ . $5.95 Gal. 
aod Butter-Cream (Liquid) “Ferbo-D” .................. $8.10 Gal. 
Trade Mark High-Score Butterscotch (Liquid) ...... Pesce eacaee $7.60 Gal. 


Carmel-Nut-Butter (Liquid) ................ cuaeten $7.50 Gal. 
Rum-Butterscotch (Liquid) ...... jaskoeweensess ous $9.85 Gal. 
We. AR NE 6a bas Gsncccavnceess errr, 2’ 2 


(Finer tasting than Vanilla Extract 


Flavor Strength: One Gallon to a Ton of 
Sweet Goods 






Price Includes Free Delivery to Your Plant 
Any Point in U. S. A. 


Also Sold By Bakery Jobbers 
Throughout the United States. 
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tracts or buying from hand to mouth. $3.15@3.40; soft winter straights 
Specifications easier. Quotations Feb. 26: 41 ash) $4.18@4.21. 

: soft wheat bakers patent (ceiling price) Boston: Buyers display little inter; 

$3.98, cake flour $4.58, straight $3.74, fam-  4ommitments of substantial size. The 

ily soft wheat short patent $4.29, straight covered amply in most cases for 120 

and 95% $4.29, first clear $3.32@3.75; hard ana with prices generally constant thé 

wheat bakers patent (ceiling price) $3.53, no reason for extending bookings b 

family short patent $3.68@3.94, straight and that point. Mills not pressing for bu 
95% $3.43, first clear $2.68@3.05; spring since in numerous instances governmen 
wheat bakers short patent $3.53, straight tracts keeping them busy. Spring p 
$3.43. given preference over other types going 
Toledo: Not much change in situation. to jobbers and bakers. Prices uncl 
Some leading mills report sales poor. It at ceilings. Quotations Feb. 26: springs 
uahave, _ than vt Rone a+ Foon Se is suspected, although no authoritative glutens $3.941@3.97, short patent $3.84 
clears, 100's, not enrichec 3.15@3.25, deliv- check has been made, that many mills have standard patent 74@3.77, first clear 

U. S. FLOUR MARKETS ered Texas common points or Galveston do- been obliged to curtail operations drastical- @3.67; southwestern short patent § 
mestic rate. ly on account of scarcity of soft wheat; 3.87, standard patent $3.74@3.77; 
THE NORTHWEST some millers say that all soft wheat is short patent $3.84@3.87, standard 

P = Paes 2 » fas - gone in territory tributary to them. Con- $3.74@3.77; soft winter patent $4.2 

THE SOUTHWEST Fg eae Se siderable quantity of soft wheat brought straights $4.12@4.20, clears $4.02@4.( 
bought freely early in crop year, come in he yee Pacific a “— low been Philadelphia; Very little activity; 
that subsidy might be cut, and in scare only partemoany te — ~ ~ — 1ard when it can be found and is available ont Senet age nga > oe 
> ~ 5 ae ae yh Sastern makers, slow about aking 10 oAQT ER , on 7 confined chiefly to sma ots fo ill-ir 
stories about short wheat supplies. Sales, early in year, more in evidence nowadays. wounaurey mace poses; mill limits around ceilings, wi 
including some government business, reached Result is that not all milis participate in Buffalo: Sales and demand dipped, mostly dertone firm; show little or no disp 
94 % of capacity last week compared with business, reports spotted. on hand-to-mouth basis. Directions from to force sales at expense of conce 
58% previous week and 76% a year ago. Two large chain bakeries in market last government and lend-lease operations some- Quotations Feb. 26: spring wheat sho 
A tip-off on buyers’ attitude came late week, but only one bought in Northwest. what curtailed. Operated to continue tight ent $3.84, standard patent $3.74, first 

















Kansas City: Sales have perked up as 
buyers become more interested in rumors 


in the week when two large chains came Spring wheat mills did a fair business. situation in supply of by-products. Trade clear $3.63, hard winter short patent 
into the market. Buying by the two reached No large lots sold; mostly fill-in business directions somewhat better. Sales and de- 95% $3.74. 
several hundred thousand sacks, but the by bakers following policy of keeping con- mand for first clears heavy. suyers bought 
exact amount is not yet determined. tracted for 120 days. rather heavily a few weeks ago. This is a 

Clears still hard to sell except with feed. Best news is disposal of a lot of accu- factor in holding down commitments. Sales 
Export business light. Operations down mulated clears, some companies again in picture about normal in view of develop- 
because of Larabee disaster, but more will normal condition in these grades. No gov- ments through the whole month. 
be produced in other mills so total volume ernment buying for lend-lease due to short- A gpm Feb. 26; spring first patent spring wheat than in former years 
will not be affected measurably. age in shipping. Directions quite generally $3.80, spring standard patent $3.70, spring tations Feb. 26: hard winter baker: 

Quotations Feb. 26: established brands slowing up, production off a little. Book- first clear $3.60, hard winter short patent ata $3.75@3.81, straight grade 
of family flour $3.95@4.05, bakers short ings by spring wheat mills 82% of ca- $3.50, hard winter 95% patent $3.70, hard high gluten $3.85@3.91, first cle 
patent $3.35, standard patent $3.30, straight pacity, against 90% a week earlier and winter ee clear $3.55, soft winter short spring wheat bakers short 
grade $3.25, first clears $2.65@2.85, second 215% a year ago. patent $4.13, soft winter straights $4.08. 3.81, standard patent $3.65@3.7 
clears $2.50@2.70, low grade $2.40@2.60 Quotations Feb. 29: established brands New York: Sales light, with sufficient gluten straight $3.91, first clear $3.60 
(clears quoted bulk basis). family flour, enriched $4.10@4.50, high glu- previous bookings and nothing in situation soft winter bakers short patent $4.( 

Three mills report domestic business ac- ten bakery flours $3.54, bakery short patent to induce buying. Brokers mark time as intermediate $4.15@4.24, straight §3.9 
tive, 3 fair, 3 quiet, 7 slow and 10 dull. $3.44, first patent $3.44, standard patent even quotations below ceilings provoke no 2 5 

Oklahoma City: Low sales averaging 38% 63.34, fancy clear $3.40@ 3.44, first clear interest. Limited replacement of spring THE SOUTH 
compared to 82 previous week. Bakers took $3.204@ 3.34, second clear $2.70@2.85, whole standards constitutes the major part of the New Orleans: Situation unchange 
60% of bookings. Operation declined, av- wheat $3.54, small volume. Cake grades are available sales light, mostly confined to sm 
eraging 85% compared to 93% previous Interior mills, including Duluth: Another in such scant amounts as to be practically for immediate delivery. Southwester 
week. Prices stable, closed unchanged. Quo- week of light inquiry and sales; business cleaned up by April 1. Clears are a glut wheat flours in best demand, wit 
tations Feb. 26: hard wheat short patent principally from car lot buyers; others ap- on the market. Difficulties continue in the western and Pacific Coast flours 
flour $4.10@4.66, soft wheat short patent parently covered for time being, not in- terminals and there is nothing in the situa- quiet; prices unchanged; shipping di 
$4.10@4.66, standard patent $4@4.46, bakers terested in future needs; feed production tion to indicate any immediate change, good; bread, cake, macaroni and 
short patent $3.75, bakers standard $3.65, inadequate; millers spreading output among Quotations Feb. 26: spring high glutens production holding up. Quotations | 

Omaha: Mills report sales ranging 20 to as many buyers as possible. BS 95, ee $3.70@3.75, clears hard spring wheat family patent $3 
“ Papeete : » tue . ow 3.65, southwesterr ; Z ens $3.70 ate 3.4 stand: ate $3.34 
35% of capacity. Shipping directions on old THE CENTRAL WEST ted 4 : sabe na high gluten 4 vy par nt e 3 44, stand ara patent $3 
contracts coming in slowly. Quotations Feb. : standard patents $3.65@3.75, clears clear $3.30, first clear $3.25, secor 
26: family short patent "$3 68@3.75. stand- Chicago: Practically no change in local 

; + 02 2904 apolar Be ~iteaten’- Ml arket. Business continues spotted. Only 
ard patent $3.32@3.40, bakers short patent mar ‘ % eee i 3 a 
$3 aa standard patent $3 27 1 scattered small sales reported. Many bak- GRAIN FUTURES—CLOSING PRICES 

phe ee leila ; " ers have their near-by requirements pretty = : 

Wichita: Sales 20%, directions from 85 well covered; not interested in adding to Closing prices of grain futures at leading option markets, in cents per bushel 
om = Teeny CS FOF GeNtS eee holdings. Shipping directions fair. Family WHEAT 
ened. hows a slight improvement Sales a little 

08 —— Eig. 1 Min c ~ 

Salina: Demand slow, but shows some more numerous; deliveries also good. Quo- finneapolis Chicago Kansas City Seattle Du 
improvement. Shipping directions little tations Feb. 26: spring top patent $3.57, Ted May July May July July May 
slow. standard patent $3.47, first clear $3.05@3.45, ove cae. 21 169% 1657 ye 57% awe 157 

: sec ar $2 P $4.56: ar . 60% 577 60% 53 ae 1581 

Texas: Demand about same; domestic es = oe ate ‘eit! re Soa ‘amet 4 160% 705 161 > : 157 
sales, mainly family, from 15 or 20% to pos- WARTOE BEDEL DONT Teens eat ee ee ‘eb. 26 ..... 161% 158% 705 57 161 5 ; ei 158 
sibly 30 or 35% with some mills. For the $3.43@ 3.54, first clear 4 99 v ¢ ye =e Bagot P d ‘ee ae, Eee 159. 7% 1611 : 5: ade: 158 
month sales, including those to government ter short patent $4.09@ by, standard patent : 161% 159 7 161. 15844 > me 18844 
agencies, probably 50 to 100% of capacity. $3.50@4.54, first clear $3.40@3.60. , taal te 688 ° 
Operations at 85 or 90% of capacity, close St. Louis: No government buying. Slight i . . - OATS 
to 100% with some, month after month. improvement in general booking by trade. Minneapolis Chicago Kansas City Chicago Minn 
Lend-lease sales and other government pur- Several large orders of cake and hard May July May July May July y y May 
chases evidently making up difference be- wheat for deferred shipment placed on sees caies ‘ ‘ oT ; 4 ; 78 
tween output and moderate home distribu- books. Usual car lots fair Demand good 
tion. Prices unchanged. Quotations Feb for hard and soft clears. Offerings light. 
26: family flour, 50s, extra high patent No change in jobber situation Large and 
$4.40@4.65, high patent $4.15@4.40, standard small bakers taking their needs from con- 


Pittsburgh: Situation unchanged, 
cally no sales, all buyers cautious, 
centive to buy with prices firm at 
hard winter wheat and soft winter 
at same figure; more buyers switcl 




















UNITED STATES VISIBLE GRAIN SUPPLY —RYE - BA EY 
Chicago Minneapolis Minneapolis Duluth Minneapolis 
July May July May Sept May July May Fuly 
119% 305 305 305 a<s 116 


305 305 305 “ 116 


Visible supply of grain in the United States, as compiled by the secretary of the Chi- 
cago Board of Trade, in bushels (000's omitted), of date Feb. 26, and corresponding date 
of a year ago: 

o—Wheat—7_  -——Corn——7". -——Oats—,, -——-Rye—__ --Barley— . ° ae on 12 : ‘ ane ° 305 116 
1944 1943 1944 1943 1944 1943 1944 1943 1944 1943 . a eee 3 . dh $. ene sue +4 eees 4 
Baltimore ............. 4,420 4,475 79 989 38 91 3 1 ae eee r 1 S05 05 308 ie 116 
Buffalo 5, 6,188 994 5,360 2,827 1,12 : 1 4,250 1,032 “ae P pi pits 4 
4 ° 305 ‘ 305 : 11' 

979 944 : 270 - ee ne 
Chicago ,599 5,150 4,318 15,801 967 9,487 3,800 

Afloat — 318 ee os oa ¥% e2 " _ - 
Detroit “ 115 2 é 2@ . rs SUMMARY OF MILLFEED QUOTATIONS 
) oe 2 03g 32,968 7 8 
. wag se scsi ae a ‘ : Te ne a ae aes Week-end millfeed quotations, summarized from the market reviews, are based 
Fort Worth ... 4.973 12.567 ; ‘ 24 P ‘ ‘ 2 load lots, prompt delivery, per ton, packed ‘n 100-lb sacks, f.o.b. at indicated points 
Galveston 2,97 4,964 <s o* ° én ; we oe ee Chicago Minneapolis Kansas City St. Louis Bi 
Hutchinson 5,92 10,569 a Sis a > Spring bran songs Bovew eee S.cecteanre Wiecas. Secantssax R 
Indianapolis 458 1,081 1,102 $ 53 292 ee ° Hard winter bran ....... .«...@40.40 Doses 36.50@37.00 38.97@39.47 
Kansas City : 28,692 3,888 2,75 95 418 2 74 Standard middlings* ~++-@40.40 Te wre sere 38.97@ 39.47 
Milwaukee .... aks 53 ,449 132 26 7 28 2 4,080 ‘ Flour middlingst t ++++@37.75 36.50@37.00 38.97@39.47 

Afloat cn eaee ar ' 6 ev oe ae a <2 ee Red dog are - @40.40 ae ah 37.75 ee ee er, fe ky 
Minneapolis ... 3 705 L 2,086 2,026 4, 4,379 Philadelphia Boston Cincinnati Na 
New Orleans 3: 566 ‘ 75 oe 27 - @ 45.3 »+++@46.17 @ 

New York 35 35 ‘ 30 - 1 ay . oeee@.cee ee 
H 3,814 4,55: 751 352 f 106 a 
45: 307 ; ot es 218 
Philadelphia 9% 3 554 59: 42 3% 83 : 4 
St. Louis y ‘ 1,148 3 4 313 987 283 
Sioux City .... yeaa 2,005 859 9: ‘ 36 10 sh 
St. Joseph 3, 5,443 2,105 7 302 8: 8 35 Spring bran Shorts Middlings 
Wichita 45 ;. 16 ‘ 23 Rijn a. 9 Toronto $....@29.00 -+++@30.00 $....@33.00 
{Winnipeg «+++ @28.00 +++ @29.00 Loa owks 
Totals ° 76,231 21,304 44,599 9,003 2 19,812 18,693 11,513 *Brown shorts. f¢Gray shorts. {Fort William basis. 








Baltimore 
¢ BeceoQeves 
Hard winter bran ccoeDeees -- @45.3 Ter. ‘*% ee 
SOL Witter BTAN cccscscs seceMacss sous Ques eee, tee cuvatesee 43 
Standard middlings* .... ....@.... «oe @45.34 -»-@46.17 o< Wises 

i. €or | sree eer ++. @46.17 eo 43 
Red dog TTrrireerrr: «+++ @45.34 eee @46.17 coe Dees 


Spring bran 
oMaccae 











A SUMMARY OF FLOUR QUOTATIONS IN LEADING MARKETS 














Week-end flour quotations, per sack, packed in 100 lbs. (Canadian quotations per bbl of 196 Ibs). All quotations on basis of carload lots, prompt delivery. 
Chicago Minneapolis Kansas City St. Louis Buffalo New York Baltimore I Cincinnati 
Spring first patent x @ 3. $....@ 3.44 J Gs ces $. -@ 3.53 ooeee 3.86 $....@ 3.95 8. Sy Per C * $ 
Spring standard patent aware ° csoe@ 3.3 Ter. Pee coca BS ooee@ &. 3.70@ ;: eee. eee 
Spring first clear 3.05 3.4 3.20@ 3.; ee ee ae ee 3. ToT, Ore 
Hard winter short patent.. 3.53 q wen eases aes one ofl o2+-@ 3.80 -70@ 3.88 ee, ere 
Hard winter 95% patent..... 3.4% 3.54 Trt Seer ; . 3.4 3.4% nae 3.7 3.65 3. eS eee 
Hard winter first clear ‘ 
Soft winter short patent : eee ah 
Soft winter straight 50@ 4.8 Se ee 
Soft winter first clear 3 .60 Ter, eer oe . > ‘ ; + ° coee@ 4.02@ 
Rye flour, white .... 3.25 3.50 3.49@ 3 er Pere cesnle By cose 8.71 6 3.7! eer re 3.65G wee. eee 
Rye flour, dark 2.80@ 3.20 2.92@ 2.96 cane wees o2eoeo@ 3.16 --@ 3. cece i wry, eee re, See: eres, ern 35 eee 
Seattle (98's) S. Francisco Standard patent— Seattle San Francisco Toronto **Winnipeg Toronto **W 
Family patent ee Hae ee Dakota Rint da0-6 Secec@ cose Spring top patent ..$....@5.05 $....@5.30 Spring exports§ ........$9.40 
Soft winter straight. ....@.... anu cle uees Montana one see sos cove Spring second pat. ....@4.40 ....@4.80 Ontario 90% pats.t $5.60 
Spring first clearf.. ....@38.30 ....@.... 
tNashville prices basis f.o.b. Ohio River points for soft winter wheat flour. **In cot tons, Fort William basis. tSecond-hand jutes. {98-lb jutes. §280-lb cottons. 
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2315; hard winter wheat family patent 
22.75, bakers short patent $3.60, 95% $3.59; 
onft wheat short patent $4.40@4.80, straight 
33,.90@ 4.10, first clear $3.50@ 3.70. 


Atlanta: Trade extremely dull, less ac- 


tivity than in many weeks; inquiries very 
few, scattered sales less than usual. Bak- 
ers § little interest, most of them cov- 
ered r many weeks ahead; with prices 
at ct gs there is little incentive to add 


» eC itments. Bakers placing good ship- 
ning rections. Family flour sales very 
ight th jobbers and wholesale grocers 
~ ested in adding to present contracts 
in until well into spring. Shipping 
1i re off some from last few weeks. 
Rett rades of family flour continue to 
mal! ndere’ business, which is steady. 
Litt inge in blenders’ practice of buy- 
urrent needs only. Prices firm at 


Qn ons Feb. 26: spring wheat bakers 
short tent $3.85@4.02, standard patent 
7 88, straight $3.70@3.85; first bakers 
ea 0@3.75, nominal; hard winter bak- 
ers t patent $3.70@3.80, standard pat- 
ent 3.75, straight $3.65@3.75, family 
short tent $4.80@5.15, fancy patent $4.40 
1.8 vecial $4.10@4.25, low protein 95% 
83.7 5; soft wheat 95% $4.15 @4.35, 
a $4.10@4.20, fancy cut-off $3.80@ 
90 rt patent $4.93@5.20, soft wheat 
hort patent $4.85@65.15. 





Nas ille: Business very slow. Some buy- 
ers ng to see what subsidy will be 
a hand-to-mouth basis; few mills 
in yvertime Mills running on lend- 
ase iness not offering here; others not 
nak oncessions in order to book flour. 

Some blenders indicate 





nts vary. 








F very slow, others improved 
Bler carrying fair stocks, have mod- 
erate tracts. Until their outbound move- 
ment ws a big increase, will not book 
nucl ir. Bakers report few purchases 
exct asional pick-up of special grades, 
I ibout unchanged Quotations Feb 
— 





es’ bd 
(olden Loaf That's Our 
3rand— 
The Flour with the Doubt and 
Trouble left out 


ENNANT & HOYT COMPANY 
Lake City, Minn. 


= 
Garland Milling Co. 


Pure Soft Winter Wheat 
Flour 


GREENSBURG, IND. 














The Wamego Milling Co. 
WAMEGO, KANSAS 
Millers of Kansas Hard Wheat Flour 


HIGH CLASS BROKERAGE 
CONNECTIONS DESIRED 














erving the Metropolitan Buyers 
or Over 40 Years With the 


HIGHEST QUALITY FLOURS PRODUCED 
NEW JERSEY FLOUR MILLSCO. 
CLIFTON, N. J. 


Ren for Our Prompt and Efficient Service 
E ly 11 Miles from New York City 











Choice 


MILLING WHEAT 


NORRIS GRAIN COMPANY 
Kansas City, Mo. 


ba 














26: soft wheat bakers short patent $5.05@ 
5.10, standard patent $4.95@5, hard wheat 
bakers short patent $3.70@3.77, standard 
patent $3.65@3.70, soft winter wheat family 
short patent $5@5.15, standard patent $4.85 


@5.05, straight $4.70@4.85, clears $4.50@ 
4.70. 

PACIFIC COAST 
Seattle: Markets unchanged; mills sold 
up to capacity for balance of February, and 
nearly so for March and April. Mostly 
government lend-lease and armed forces. 


Holding some of capacity in reserve for 
domestic business and cannot be booked 
until April subsidy is announced. Coast and 
interior mills complaining of lack of ship- 
ping instructions, especially from lend-lease 
outlets Terminal mills now down to 80% 
of capacity after operating at full capacity. 

Portland; Government asked for another 
1,500 bbls bakers flour for near-by ship- 
ment. Small lots of other types of flour 


also asked for, with possibility of more 
lend-lease business if suitable bags with 
inner linings can be furnished to mills. 
Interior mills sold out on February book- 


ings, not in a position to go out for more 





business until March subsidy. All mills 
booked as far ahead as they can go, await- 
ing new subsidy price. 

Quotations Feb. 26, cottons: all Montana 
$3.67, high gluten $3.67, bluestem bakers 
$3.42, cake $3.98, pastry $3.08, pie $3.08, 
faney hard wheat clears $3.57; whole wheat, 
100% $3.57, graham $3.37, cracked wheat 
£3. 37. 





CANADIAN MARKETS 





roronto-Montreal: 
ness in domestic 


Mills doing active busi- 
markets, steady stream of 
orders constantly coming in Mills keeping 
up with shipping instructions Canauian 
mills supplying West Indies under mutual 
aid agreements, meaning fixed prices. Mills 
also swamped with oruers tor government 
regulation flour from British buying agency. 
Surplus capacity for this account booked up 
until end of May. Quotations Feb. 26: do- 
mestic top patents $9.05 bbl, 
bakers $4.30, in 98's, jute, mixed cars, track, 


seconds $4.40, 


Toronto-Montreal freights, add 1Uc extra 
where cartage is performed kor export 
G.R. flour $9.40 per 280 Ibs, f.a.s. winter 
ports, March-April-May seaboard, 

Winter wheat flour mills not getting 


enough wheat to enable them to offer more 
than minimum quantities of flour. Produc- 
tion of winter wheat flour less than half 
of normal years. Biscuit and pastry manu- 
facturers substituting springs. Quotations 
Keb. 26 $5.60 bbl for pure Ontario win- 
ters, in second-hand jutes, Montreal freights. 

Little or no winter wheat coming out 
Buyers try to locate supplies on farms, but 
meet with little success Most of this grain 


fed to livestock Ceiling $1.10@1.12 bu, 
f.o.b. shipping points, according to freights. 

Winnipeg: Export business last week ag- 
gregated about 300,000 bus, in terms of 
wheat, worked chietly to West Indies, al 


though minor amount sold to United King- 


dom. Most of this made up of Mill-ins in 
mill runs between now and end of May. 
Domesti business continues on good scaie, 


Supplies moving as rapidly as transporta- 
tion facilities permit. Quotations keb. 26: 
top patent springs tor delivery between 
Fort William and the _ British Columbia 
boundary, $5.30, cottons; seconds $4.80, sec- 
ond patents to bakers $4.60. 

Vancouver: Situation unchanged. West- 
ern mills working to capacity on govern 
ment orders for over-sea shipment; no ton- 
nage available for usual export outlets for 
Canadian flour; export houses here confine 
their efforts to assisting in government 
orders, 

Domestic hard wheat flour picture shows 
no definite change Demand almost at peak 
levels despite some minor slackening off in 
war plants. No definite shortage in sup- 
plies of flour made available to bakers, 
although position tightening up gradually. 
Prices on a cash car basis unchanged; 98's, 
cottons, $5.40 for first patents, $5 for bakers 
patents, $4.90 for Vitamin B. 

Definite dropping off in volume of Ontario 
soft wheat flour, prices for 98s, cottons, re- 
main firm at $7.50 to trade. Many big 
bakers using certain grades of hard wheat 
flour with various ingredients. 
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WANT ADS 
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Advertisements in this department are 5c per word; minimum charge, 
$1. (Count six words for signature.) Situation Wanted advertisements 


will be accepted for 2%4c per word, 50c minimum. 


Display Want 


Ads $4 per inch per insertion. All Want Ads cash with order. 


v v 


v 





HELP WANTED 
v 











Salesman Wanted 


for Connecticut and Western Mass. 


By a large, well-established 
spring wheat mill, to sell bakery, 
mixed car, family trade; retailers, 
wholesalers, etc. Furnish experi- 
ence and complete business his- 
tory in first letter. Replies treat- 
ed in strict confidence. Oppor- 
tunity for real producer. Address 
6628, The Northwestern Miller, 
Minneapolis 2, Minn. 


SITUATIONS WANTED 














v J 
MILLER, EXPERIENCED DURUM, WIN- 
ter, spring wheat, desires position as 
superintendent or assistant superintend- 
ent. Address 6631, The Northwestern 


Miller, Minneapolis 2, 
WANTED—POSITLON AS SUPERINTEND- 
ent in mill of 1,000 to 1,500 bbls; mar- 
ried, draft exempt; can give best of ref- 
erences as to ability. Address 6600, The 
Northwestern Miller, Minneapolis 2, Minn. 


Minn. 











HEAD MILLER, WITH KNOWLEDGE 
considerably above average and ability to 
prove it, open for permanent employ- 
ment; now in Minneapolis; skilled in re- 
flowing, maintenance, close yields, low ash 
flours, feeds, ete. Address 6609, The 
Northwestern Miller, Minneapolis 2, Minn. 





MACHINERY FOR SALE 

















Large Flour 
Organization 


wants one or two good salesmen cov- 
ering Metropolitan New York and 
outlying areas. We have a full line 
of all types of flours with a well 
established demand. This is an un- 
usual opportunity. Only those with 
confidence in themselves and ability 
to produce need apply. Address 6635, 
The Northwestern Miller, 23 Beaver 
St., New York 4, N. Y. 


Vv . 
WALLACE & TIERNAN BETA-CHLORA 
unit, especially good condition; capacity 






up to 1,000 bbls. Address 6638, The 
Northwestern Miller, Minneapolis 2, Minn. 





ALL MACHINERY IN A 5-STAND 150-BBL 
flour mill, Wolf machinery, also with 
or without power plant; a 90-h.p. horit- 
zontal Buckeye diesel engine, nearly new. 
Ben L. Yohe, Shady Bend Mill & Ele- 
vator, Shady Bend, Kansas. 





1 UNIVERSAL SIFTER, 72x68, 1 UNIVER- 
sal sifter, 56x68; 1 ball-bearing Monitor 
scourer, No. %3; 2 stands 9x18 shell bear- 


ing Allis rolls; 1 stand 9x24 shell bearing 
Allis rolls; 1 stand 9x30 shell bearing 
Allis rolls; 5 stands 9x18 wicker oiler 


type Allis rolls; 1 corn cracker; 1 corn 
separator; 1 feed governor; 1 Richardson 
automatic seale, 1 bu. Fk. W. Mann, box 
67, East St. Louis, 111. 











WANTED 


Sheet metal man, steady work, good 
working and living conditions, group 
insurance, essential industry. Phone or 
write H. A. Morris, Superintendent, 
The Midland Flour Milling Co., 1724 
Armour Road, North Kansas City, Mo. 
Phone Norclay 3741. 











trades in Philadelphia. 


tions. 





WANTED 


Capable, experienced representative to take care 
of presently established business and to extend sales 
of Kansas, Spring, Cake, Pastry and Cracker Flours 
to bakers; also Family Flours and Packaged Cake, 
Pancake and Buckwheat Pancake Flours and Farina 
under both mill and private label to the grocery 
While acquaintance in ter- 
ritory desirable, this is not absolutely necessary for 
a man having other proper qualifications. 
might also prove an exceptional opportunity with 
increased pay for Sales Manager or Assistant Sales 
Manager of moderate sized mill. 


This 


Write qualifica- 


VALIER & SPIES MILLING COMPANY 
5020 Shreve Avenue, ST. LOUIS 15, MISSOURI 


AGGRESSIVE SALESMAN WANTED FOR 
Indiana, resident of state preferred Con- 
tact Standard Milling Co., 309 W. Jackson 
Blvd., Chicago 6, Ill 


WANTED—AN EXPERIENCED FLOUR 
salesman, knowledge of Chicago bakery 
trade necessary Contact Standard Mill- 
ing Co., 309 W. Jackson Blvd., Chicago 
6, Ill. 


WANTED—SECOND MILLER FOR. 1,200- 
bbl hard and soft wheat mill near St 
Louis. State age, experience and earliest 
available date. Address 6630, The North- 
western Miller, Minneapolis 2, Minn 


PRODUCTION MAN WANTED FOR 
wholesale bakery concern specializing in 
eake and Danish; good salary; position 
offers postwar employment Address 6618, 
The Northwestern Miller, Minneapolis 2, 
Minn. 

CHEMIST WANT 
modern flour testing laboratory of 600-bbl 
mill; prefer experienced graduate cereal 
chemist, capable of handling production 
records; permanent opening for right man. 
State salary, experience, age and refer- 
ences. Address 6639, The Northwestern 
Miller, Minneapolis 2, Minn 





MACHINERY WANTED 


v 
WANTED—BRIGHTWOOD BOX MACHINE 
—Pneumatic scale packaging machine; 
two flour tlenders. Address 4970, The 
Northwestern Miller, Minneapolis 2, Minn. 

















Lyon & Greenleaf Co., Inc. 
MILLERS OF 


High Grade Soft Winter Wheat Flour 


Plain and Selfrising 
LIGONIER, IND. NORFOLK, VA. 











Extra Special Announcement 


We manufacture Steel Cloth, Silk Screens 
and Decaleomania Transfers, for refreshing 
trade-marks on Drop Boxes, Bread Stands, 
Trucks, ete. Write today for information 
and prices. 
STEEL CLOTH SCREEN COMPANY 
P. O. Drawer 248, Dept. 2 
YANCEYVILLE, N. C. 





ec ~~ ” 
Sasnak Flour 
For Discriminating 
Eastern Buyers 


Enns Mitutne Co., Inman, Kan. 











HIGH-SPEED SIFTERS 
CYLINDER SEPARATORS 
MAGNETIC SEPARATORS 


ME 
| NIAGARA|® 
DUST COLLECTORS 4 


GRAIN CLEANING MACHINERY 


RICHMOND MANUFACTURING Co. 
LOCKPORT, N. Y. 


The Moundridge Milling Co. 


FAMILY FLOUR — BAKERY FLOUR 
CRACKER FLOUR 
SPECIALTY PRODUCTS 


General Offices: MOUNDRIDGE, KANSAS 








MINER-HILLARD 
MILLING CO. 
WILKES-BARRE, PA. 


Manufacturers of 
Wheat, Rye, Corn and Buckwheat Flours 








Gallatin Valley Milling Co. 


MONTANA 


Flours and Grain 
D.R.FIsHER,Mgr. BELGRADE,MONT. 
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results every 


“MADE GOOD” 


The Sfenkel Flour Mills. 


323 E. Atwater St. 





Henkel's Bread Flours are laboratory-controlled for guaran- 
teed uniformity. 


You can depend on Henkel's for good 


time, 


SINCE 1855 BY — 


Detroit 26, Mich. 































There 


wheat. 
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“There is 
No Substitute 
for Quality” 


is nothing uncertain about 


BAY STATE Flours 


milled from guaranteed hard spring 


They are flours that will 


produce a class of bakery goods 
not of average—but of 


EXCELLENT QUALITY 


BAY STATE MILLING Co. 


MANUFACTURERS OF 


HARD SPRING WHEAT & RYE FLOURS 


WINONA, MINNESOTA 


MILLFEED MARKETS 





Quotations Tuesday Feb. 29 


Minneapolis: Demand increasing, produc- 


tion falling off a little Millfeed cheapest 
item on list from price standpoint, o all 
interests afte t mills forced to spread 
utput around as wide a territory) 1 $- 


sible Mills have difficulty in accumulating 


carload lots because 0o insistent mill-door 
truck demand Ceiling 7.7 

Oklahoma City: Good demand and lim- 
ited offerings; no change in price South 
ern deliverie¢ bran nill run | hort 

1.904 1.95 per ba 100 Ib For nortl 
ern deliveric bran mill run ind ho 
$1.854@ 1.90. 

Wichita: Supply |k than demand; basi 
Kansas City, bran and hort $36.00 

Salina: Demand very good; trend st 1 
supply inadequate bran nad hort on 
tinue to sell at ceiling level 

Fort Worth: Demand excellent; upply 
inadequate; bulk of production ne t 
flour buyers in mixed cars; only occasional 
straight cars of bran offered in open mar 
ket whea bran and gray hort $43.20, 
in mixed cars, $42.20 straight irs del, TCP 
or group 3 

Chicago: No offerings; all grade 10.40 
jobbers’ ceiling price. 

Toledo: No change; feed at ceilir with 
no chance of takin demand; ul 
plies must le allocated to regular and 

tablished trade and customer 

Buffalo: Slackening in output ist 
lighter ippir lirection n ime 
and lend-lease busine continue to place 
demand greatly in exce oO upplic 
ing immeciately ib rbed; trend firm sup 
ply very light; all varieties $41 

New York: Supply light 16.¢ 

Boston: Supplic ontinue ire little 
offered for resale; vby de ind resellers have 
all ground rain, wheat nh particular they 
can dispose of; orn not o plentiful cle 
mand onl moderate pri bran, midds 
mixed feed and red dog $46.17 

Philadelphia: Demand fair; trend firm; 
upply limited; bran ta pure prit and 
hard winter $4 i ft winter nominal; 
tal ind flour midd l 1 i 

Pittsburgh: Situation growing desperate 
any offering hurr 1 t t Vay I 
outlook very poor hard winter and sprin 
wheat 1 l 1 

tationary rminallys quoted it s44.104 

1.60 

Atlanta: | up} h 

Ithoug! | 1 a 
t ‘ t r ! 
has dropped " ! ! 
ment ntint | 
flour m ] l ! 

} \ l i } 
1 le ” l 
! 1 | 
I ! { 

ed wh it dec, il 

Nashville: remand ntinue exception 
illy d n most i tal ! i tter 
than upply price remain 
bran and hort 

Seattle: Suppl 

Portland: Mill ru 

Ogden: Trad 
to capacity x day pel 
bo ed t Ir } 
tatiolr I t 
blended ! I l 
] 0.1 Den il 
ind mil ri l nded nad 1 

1.1 per 1 n California | 
(ceiling) red brat and mill run, blended, 
White, $41.10, midd $42.10, car lot f.o.b. 
San ran o, Cal with Los Angele prices 
up $1, ceilil 

Toronto-Montreai; lDemand hea ; buyer 
continue to imble yt 1p plie t il 
ing levels millleed heaper than ar her 
feed; little or none available for export. 
Quotations Feb 26 bran $29, hort $ 
midds. $33 ton, net cash term bag in- 
cluded, mixed straight ul Mo il 
freight basis. 

Winnipeg: Demand ke . ill a lable 
tocks moving inte consumpt hannels 
rapidly; ale in western Canada _ insignifi 
cant, but bull il vite t istern 
Cana Quotat el 26 bran =3, 
horts $29, Mat ind Sask; Alta. bran $25.50, 
shorts $26.50; nall lot ex-country ele 
vators and warehouse $3 extra 

Vancouver: Trend teady; supplie rea 
onably plentiful Domestic demand very 
good, showin increases in Many instances; 
prices firm at ceiling levels, cash car quo- 
tations: bran $29.80 shorts $30.80, and 


midds. $33.80 





OATMEAL MARKETS 














in domestic mar- 
away below pre- 

operating part 
prevail. Quota- 


Toronto-Montreal: Sale 
kets good; export business 
War years so cereal mills 
time only; ceiling prices 
tions Feb. 26: rolled oats $3.15 bag of 80 
lbs, cotton, in mixed cars; oatmeal, in 98's, 
jute, $3.85 bag, Toronto or Montreal. 
Winnipeg: Rolled oats and oatmeal in 
fair demand; no accumulation of supplies; 
no suggestion of export business. Quota- 
tions Feb. 26; rolled oats, in 80-lb sacks, 
$3.25 in three prairie provinces; oatmeal, in 
98-lb sacks, 20% over rolled oats. 
Minneapolis: Rolled oats were quoted on 
Feb. 28 at $6.10 per 100 Ibs, bulk; 20-0z 
packages $2.20 case, 48-oz packages $2.35. 
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Quality, Uniformity, 
Rigid Laboratory Contre! 
in Your Interest. 
MAINSPRINC 
DOUGHBOY 
MAJESTIC 





The 
Mennel Milling C», 


TOLEDO, OHIO * 








U.S.A, 


Mennel 




















BLACK BROS. FLOUR MILLS | 


1863-1941 | 
FLOUR 1,000 BBLS. 
| 





STOCK FEED 250 TONS 


WYMORE e NEBRASKA 








BLAIR MILLING CO., Atchison, Kans 














HIGH GLUTEN FLOURS | 


For Bakers 


| 
The Morrison Milling Co. | 
_ 





Emphatically Independent 





Carefully Selected—Country-Run 


MILLING WHEAT 


Direct Shipment to Millers Anyu 


EBERHARDT & SIMPSON GRAIN (0. 
SALINA, KANSAS 


nt 








A Real Gem in Flour 


KANSAS DIAMOND 
«Made by 
Arkansas City Flour Mills Co. 


Arkansas City, Kansas 
Daily Capacity 2,000 bbls 














4 


PAGE'S 
FLOURS 
THE THOMAS PAGE MILL (0. 


Topeka, Kansas 




















Wisconsin Rye Flour 


We Specialize in Dark Varieties 








Frank JAEGER MILutne C 
DANVILLE P.O. Astico WISCON*‘N 














DIXIE LILY 


A flour without an equal anywh« 
Plain and Self-rising P 
THE BUHLER MILL & ELEVATOR CO. 
BUHLER, KANSAS 
Southern Sales Office 
933-35 Exchange Bldg., Memphis, ‘1e"". 
a 
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Use of Hard Wheat Flours in | 
Canadian Cakes Demonstrated 


- 2) 
wn 


RTD OS 


SAPPHIRE FLOUR | 


i 
a 
. . : 1 ’ ; . . é Be “11 7 - 
, se wheat | { > same , te 1 nye ti e 
\ covver, B. C.—Use of hard whea ibout the une five minute mixing nic ; ; m1] le ( f ny re f 4 ’ n 
rT in cake. formulas was one of the n your last. 
; ; : P ' 
discussed by members of the “A very essential thing is that tem ural wa | wes 
® > . ° ‘ | ea A y 4 s 
1 Columbia Independent Bakers — perature be regulated. [It is foolish to 
\ tion at Vancouver recently when try to work ice cold eggs and milk into More ind) more ittention is being 
s of the independent baker under shortening that has become oily ind directed in nutritional studies to an an 
conditions were reviewed in oft and the same applies to ice cold ilvsis of the soil and climatie conditions 
\ \n'Dresen, of An'Dresen’s flours You will get very bad) shrink vhich produce food staples because there 
ited as chairman with C. II ve if this is not watched.” B IS reflected in those food products the 


( s, of Cunnings’ Bakery, secre Mr. Nash’s formula for vellow laver nutritional Hainnee mane possible by the 
’ ' conditions of growth and soil 
cake was as follows: 6 Ibs patent bread 














, , ’ > > ae Montana was one of the t states i 
Nash, of Nash's Bakery, gave flour, 2'., ov salt, 544 oz baking powder, Tontan " ie" ot ¢ ~— ites mn 
: : +) ; ; . 
: sa aes : - the Union to be broken by the wheat 
eting the benefit of some of his | Ibs high erade shortening, 5) Ibs wiih, 2 . : 
F “ee f , FAA\G producer's plow and that date is so re 
experiences in large and small sugar, 3 Ibs liquid milk, 1 oz vanilla aye a : - nie 
Sip, a cent that there is still left in the wheat 
ot . > nec “@ Sani = —_— - 1 nite : > 4 ag } 
uluction. Tle made special ret Cream the above for 2 minutes, add in 5. — aa e. dall§ fields of Montana a rich store of those 
, ‘ diesk- saekens : ; 3 < = ae ae Taw s ; 
o the use of wartime pastry three parts 14, Ibs liquid milk, 2 Ibs orb Dae minerals which carry over into the rip 
Canada Whole eges Make sure not to overmix an all %: Vege ened wheat and the finished flour those 
. uit ig f ‘ . : 
you know, soft flours are going Oven heat, 350° F RO Age nutritional essentials which make for dis 
SN eS 
° ° oy . . . ’ : 1 . ES S fineti » or IY CP t nce 
i) premium the coming year, Mr. Nash reported that he had been . Ws inctive flavor, excellent balance, and 
: ’ ‘ 2 A wholesome goodness 
Nash, who presented the meet fa'rly successful so far in using at least sie FOOCNE 
YW 1 formulas for vellow laver cake, 1. third malt svrup in cookies of the SAPPHIRE FLOUR is milled to re 
; . tuin these rich natur a 
ver cake and chocolate cake, all drop variety, prune cake and that type tain these rich natural values and modify 
; Mig / synthetic fortifieat ‘equired in the pre 
tested with the use of No. 1 of goods, and he has found that it is che ; nthe ic fortification required in the pro 
ent flours 7 ia 3 . the veoular forminias , tS duction of flour from wheat produced un 
t . pass rie 0 sé Civ eg a i MONTANA 


: der different soil and climatic conditions 
h change to get satisfactory 


these formulas shortening has ithout mou 


luced” said Mr. Nash “This results 








slight saving ou your batter, Invert sugars should be made HN ill MONTANA FLOUR MILLS co. : 
vill also have to increase your hakers todav. he sa'd. as they could he : ppananinn Offices ; 
veights to a slight degree. For used for pie sweeteners, lemon and cus GREAT FALLS, MONTANA ; 
let us take a six-inch laver ird filling. ete. to good advantage, i 
lich we used to seale at 5° 07 thereby reducing the sugar content it : 
have to seale that same cake least 50% Ile suggested on. invert 4 
ese formulas at 6 oz that the bakers boil together 50 Ibs of BI 
ill find the working of these iter, 5O Tbs of sugar and bring them 
dentical with soft flour batter just to the boil This should be cooled é 
reduction of oven heat Mix down in a wooden container to about } 
for this class of goods is short 140° and the juice of six lemons added 4 
on vour first creaming, with let this stand 24 hours before using 








ACME 


BAKERS SHORT PATENT 


FLOUR 


A great flour for volume, loaf production, 
flavor, all-around performance. 


Another Good One 


“GOLD DRIFT” 


These Brands Meet Every Shop Need 


ACME FLOUR MILLS COMPANY 


Oklahoma City, Okla. 





2 


) \ CE ee | 
YY 1  riour 
ROBINSON 
MILLING COMPANY 
SALINA, KANSAS 



















— 

| AMERICAN . 

MEDICAL 
LA 


_WéestTeRN KING FLour__ 


Uniform bakery flour ;— 





—_—_ 








Manufactured in a mill 


STRATTON GRAIN COMPANY that specializes in flour 


for bakers ;— 
GRAIN AND FEED MERCHANTS 
MILWAUKEE, WISCONSIN Made from wheat that is 
| CHICAGO, ILL. ST. JOSEPH, MO. NEW YORK, N. Y. bought with only the baker 
— in mind. 


J. F. IMBS MILLI _ ST. LOUIS, 
ee Teen es OO va MAN EY M | LLIN G COMPANY 


DAILY CAPACITY 2,100 BARRELS OMAHA, NEB. 


a 
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CANADA’S LARGEST FLOUR EXPORTERS 








r. 7" 

Head : Cable 

Office— Address— 
Toronto, “*Mapleshaw,”’ 
Ontario Toronto, 

Canada 


\ exporrT 


CANADIAN 


PORT COLBORNE MILLS—CAPACITY 12,000 BBLS. DAILY 


HHlaple Leaf Milling Co. Limited. 


EXPORT OFFICES: 
NEW YORK 


MILLS AT 
MEDICINE HAT, ALBERTA 








TORONTO VANCOUVER 


TORONTO, ONTARIO PORT COLBORNE, ONTARIO 








>) 
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SPILLERS LIMITED 


Millers of the 
HIGHEST QUALITY FLOUR 


and Manufacturers of 


PROVENDER a2 BALANCED 
RATIONS 


FOR ALL CLASSES OF FARM STOCK 


e * 


BY APPOINTMENTTO 
HIS LATE MAJESTY 
KING GEORGE V, 














Canada's 
oldest and largest 
Millers 


Head Office Oables: 
40, St. Mary Axe, E. C. 3. 
LONDON, ENGLAND 


“Milligroup” 


London 


BRANDS: 


Flour 
“ROYAL HOUSEHOLD” 
“GLENORA” 
“FAMOUS” 








| 


4 








LAKESIDE MILLING COMPANY, Ltd. 


“BLOSSOM of CANADA” “YORK” “NORDIC” 


“BUFFALO” 


Cereals 


“OGILVIE OATS” 
“WHEAT HEARTS” 
“OGILVIE BLENDIES” 


THE OGILVIE FLOUR MILLS 
COMPANY, LIMITED 


HEAD OFFICE, MONTREAL, CANADA 


Mills at: 
Montreal, Fort William, Winnipeg, Edmonton and Medicine Hat 
Cable Address: OGILVIE, MONTREAL. All codes used. 


: 44 - 2 
Sooo SG SOOO SSF OES OFS OSS OOO OOPS FF OPPO ~ SOOO OOOO OOO PP PPO OPP 2O9o999 


F- - 


Cable Address: LAKESIDE 


TORONTO, CANADA 














Parrish & Heimbecker, Ltd. 
Established 1909 
GRAIN, FLOUR and FEED DEALERS 
weed Office: WINNIPEG 
Branches: Toronto, Montreal, Calgary 


Members Winnipes G rain Exchange, 
Chicago Board of Trade 








R.-G. PRAT? 


Exporter 
FLOUR, CEREALS, FEEDS 


68 King Street, East 
TORONTO, CANADA 








CEREAL CUTTERS 


Kipp-Kelly Rotary Granulators 
Standard the world over for cutting 
small grains, wheat, hulled oats, etc. 


KIPP-KELLY LIMITED 
Winnipeg, Manitoba, Canada 








Export Flou: 
INSURANCE 


**All Risks’’ 


Special Service to Flour Mills on 
Export and Domestic 
Ocean and Lake Insurance 
and Transportation 


Thirty-Five Years’ Experience in 
Export Flour Handling 


Western Assurance 
Company 


TORONTO, CANADA 


F. 0, THOMPSON CO., LTD. 
Canadian Agents 
Royal Bank Bidg., Toronto, Canada 


APPLETON & — Le 
American A 
111 John Seecet, New York 
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CHOICEST CANADIAN Hard Spring Wheat 


and perfect milling facilities have placed our products in the van 




























































































BRANDS 
“VICTORY” “PRAIRIE BLOSSOM” 
“WOODLAND” “HOMELAND” 
THE DOMINION FLOUR MILLS, LTD. 
Cable Address: “DOMFLOUR” MONTREAL, CANADA 
- OUALIT ¥ UNIFORMLY MAINTAINED SINCE 1887 
Lake of the Woods Milling Co., Limited 
Cable Address ai, > ALL 
“HASTINGS” CABLE CODES 
Montreal USED 
Makers of CANADIAN HARD SPRING WHEAT Flour 
Owning and Operating Mills at 
Wheat-Receiving Elevators in Manitoba Brantford, Keewatin, Medicine Hat 
Saskatchewan and Alberta 
HEAD OFFICE: MONTREAL Offi WESTERN OFFICE: WINNIPEG 
ices: 
TORONTO, OTTAWA, QUEBEC, ST. JOHN, N. B., HALIFAX, HAMILTON, BRANTFORD, SUDBURY, LONDON, 
SAULT STE. MARIE, FORT WILLIAM, KEEWATIN, MEDICINE HAT, PORTAGE LA PRAIRIE, 
CALGARY, MOOSE JAW, REGINA, EDMONTON, VANCOUVER, VICTORIA 
if. 




















(WOODS ManveacruRING CO.LTD.| 


MONTREAL - - TORONTO - - WINN IPEG 
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The St. Lawrence Flour Mills Co., Ltd. 


MONTREAL e CANADA 


Millers of Canadian 
Hard Wheat Flours 
“Regal” 
“Fleur de Lis” 
“National” 
“Daily Bread” 
“Citadel” 


Quality uniformly maintained for over 25 year 























OLDEST ESTABLISHED MANUFACTURERS OF 


y JUTE 4 ~ JUTE | | 
we BAGS coro 
| BAGS - BAGS | 


\e 


COTTON IN CANADA COTTON 


a A a 
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i »" Factories—MONTREAL - TORONTO The CANADIAN BAG CO., Limited ; \ | 


Head Office: MONTREAL, QUEBEC 

















dince wf COATSWORTH & COOPER | TORONTO ELEVATORS | 
; LIMITED LIMITED | 
ames Hichardson é SONS Grain and Grain and Feed 
Fe e d S Merchants 


4 Million Bushel Elevator—7 


rain Merchants Shippers and Exporters 








WINNIPEG + GANADA Exporters 3 Million Bushel Elevator—S 
; ¢ 
Export Offices - MONTREAL and VANCOUVER | Bs | 
‘ ° eng ae TORONTO, CANADA TORONTO, CANADA 
Cable Address: JAMESRICH VS TS | 
SS. a 











| 
| 


| | 
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TORONTO, CANADA 






CABLE ADDRESS: LAKURON Ss 


TRADE MARK 
‘ST 


PURITY Cia atealin STERLING 
THREE STARS CANADA CREAM 


GREAT WEST + BATTLE - MAITLAND ~- HURON 


All Western Canada Hard Wheat Flours 
FLOUR MILLING CAPACITY 9,500 BBLS DAILY ROLLED OATS AND OATMEAL 400 BBLS DAILY 


i UNIFORM QUALITY GUARANTEED 


| 
| 
| 
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CUBAN PLANTERS’ GROUP 


JO 


NI 


NCR 
BAC 


John S 
Mills, I) 
“Whe it 


iheeting 


(lerson, eXe 


Search ( 


will speak 


! 
neeting 
place, 





1, 1944 


INS SUGAR FOUNDATION 


York, N. Y.—Cuba’s vast sugar 
lustry, the largest in the world, 
lied with the Sugar Research 
ion of New York in its program 
re the possibilities of sugar as 
naterial for the manufacture of 
roducts and to establish firmly 
of sugar in the human diet 
cientific studies, Ody H. Lam 
utive director of the founda 
innounced The agreement 
Mill Owners and Planters As 
. representing the Cuban sugar 
vas concluded at a series of 
es in Havana attended by Jo 
Abbott, president; Dr. Robert 
t, scientific director, and Mr 

. for the foundation 


READ IS THE STAFF F LIFE 


\SING VITAMINS BY 
ERIAL ACTION EXPLAINED 
, daa Dr \ I. Novak, Sea 


tilleries, was the speaker be 


Midwest Section of American 
of Cereal Cheni in ¢ 
ntly 
ibed the method used to in 
vitamin content of distillers’ 
vy bacterial action Distillers’ 
the product resulting from 
v of the stillage, after alcohol 
ind the flake drving of the 
It is high in) protein content 
8 complex ina is ul ed is 
nent in other products to en 
prote'n and B complex con 
e mixture 13\ selection of 
bic bacteria, inoculation of 
control of time, temperature, 
the B complex content can be 
is much is £OO% is the 


lls multiply 
O05 were present when Chair 


1) Machon, Durkee Famous 


ed the meeting to order Sec 
urer EK. G. Rupp, Quake 
ead the minutes of the Janu 
ind gave the financial re 


Pauline Goldman, Stein Hall 
chairman of the membership 
reported one new member. 
Marx, American Dry Milk 
hairman publicity committee, 


lippings of items appearing 


s since the last meeting. The 
the mail ballot showed a vote 
joining the Chicago ‘Technical 
munceil. 
Chairman F ( Buzzelle, 


lills, Ine., announced that the 
heduled meeting on thre first 
March would conflict) with 
Engineers’ meeting, and 
ould be advanced one week 
On that evening the section 
he new facilities of the U. S. 
rtermaster Subsistence Lab 
nd heard a talk by Major 
executive officer. 
il meeting has scheduled Dr. 
\ndrews, formerly of General 
Minneapolis, who will talk on 
d Its Vitamins.” The May 
ill bring Dr. Frank IL. Gun- 
cutive secretary, National Re 
neil, Washington, D. C., who 
on nutrition. At the May 
election of officers will take 






A new development 
which {greatly  ex- 
& tends fermentation 
tolerance. Provides 
more time for “cutting over” or 
giving dough extra punches. If 
you want a flour which will stand 
abuse, write or wire 


NEBRASKA CONSOLIDATED 
MILLS COMPANY 


1521 N. 16th St. OMAHA, NEBRASKA 
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The Standard Others 
Strive to Reach 


WHITE SWAN 


FLOUR 


SPRINGFIELD MILLING 
CORPORATION 
MINNEAPOLIS e¢ MINNESOTA 








We are always ready to fill your 
requirements of 


MILLING WHEAT 


MOORE-SEAVER GRAIN CO. 
Operating Kansas City 
Southern Elevator Kansas City, Mo. 






LaGrange Flours... 


whether plain or enriched, remain the same high stand- 
ard, dependable flours that have characterized the prod- 
ucts of La Grange Mills over the half century and more 
of their operation. 

This quality pattern is not an accident but the 
result of painstaking care in wheat selection and care- 
ful milling. 


You can depend on LA GRANGE FLOURS 


LA GRANGE MILLS iinnesora 








































LIKE Sterling. on SILVER 


= INDICATES QUALITY ENVELOPES ~~ 


‘TENSION ENVELOPE CORP. 
Otiz-nally 
BERKOWITZ ENVELOPE CoO. 


500 SOUTH 5TH ST. - MAIN 0547 - MINNEAPOLIS 15, MINN. 

















“Whitewater Flour” 


Ground Where the 

Best Wheat Is Grown 
WHITEWATER FLOUR MILLS CO 

W tewater. ] 








THE ROSS MILLING CO. 
Choice Quality Flour 


Plain and Selfrising 
OTTAWA KANSAS 





veport Flour Insured ALL RISKS by 


The Sea Insurance Co.. Ltd. 


of LIVERPOOL 





D3: We ee ONE Ss os eva ridkeeGakeaeacsanced $4,904, 187 
Canital enosited in’ U. 8... ois cicccsaevacccecse 500,000 
Surplus for Protection of Policyholders. .. .. 2,930,199 


eens — CHU BB & SON 


| IRIGIN ‘OR " {ISKS 
| ORIGINATORS OF ALL RISK United States Managers 


| Insurance on Flour 90 John Street . New York 
| Policies of this ompany are Insurance Exchange . Chicago 
held hy all leading mille Hurt Building . - Atlanta, Ga. 

‘ J Royal Bank Building - - Montreal 











Canadian Hard Spring 
W heat “5 0 Elevators in Manitoba, 


askatchewan and Alberta 





High Test United Grain Growers, Ltd. 
Country Run Winnipeg, Manitoba 





GREAT STAR FLOUR MILLS, Ltd. 


o Wolverton Flour Mills Co., Ltd. 

Canadian Spring and Winter W tee Flour 
“SILVERKING”’ “GREAT STAR” “WOLF” “KEYSTONE” 
Cable Address: 'Woumacs” ST. MARY’S, ONTARIO, CANADA 











BAGS 





COTTON 


CANADIAN- -BEMIS BAG COMPANY, LIMITED 


P E G + VAN C O sees 
«. Successors to 


THE CANADIAN BAG CO. LIMITED OF WINNIPEG & VANCOUVER 


and 


BEMIS BRO. BAG COMPANY, WINNIPEG 


Manufacturers and Importers 





BURLAPS AND TWINES 


Paper Bags for Sugar, Cereals, etc., manufactured at Vancouver plant 




















THE NORTHWESTERN MILLER 





FOR BAKERS 


Cake Flour 


Quality Cake Flour of the Best 


NOBLESVILLE MILLING COMPANY 
INDIANAPOLIS, INDIANA 











KING’S FLOURS 


are Made in Minnesota ... and Nowhere Else 
3) 


MINNESOTA .. . the state that has made MORE 
FLOUR than any other state 
in the Union. 


MINNESOTA . .. the state that makes thes BEST 
FLOUR in the world. 


, 


Buy flour that is guaranteed ‘‘Made in Minnesota’ 


H.H. KING FLOUR MILLS COMPANY 


MINNEAPOLIS, MINNESOTA 

















WISCONSIN RYE FLOUR 


Of Uniform and Highest Quality Made From Wisconsin Grown Rye 


White Heather Blue Ribbon Rye Meal 


Milled by exclusive rye millers to satisfy the demands 
of the most critical bakers 


GLOBE MILLING Co. 


WATERTOWN, WIS. 


“WISCONSIN MAKES THE BEST RYE FLOUR” 








“ROCK RIVER” RYE “OLD TIMES” BUCKWHEAT 


“BLODGETT’S” 
RYE 


All Grades—From Darkest Dark to the Whitest White 
—Speciaily Milled by the Blodgett Family—Since 1849 


FRANK H. BLODGETT, Inc., Janesville, Wisconsin 














B. A. ECKHART MILLING CO. Chicago 


MILLERS OF 


e WHEAT and RYE ® 


FAMILY FLOUR BAKERY FLOUR CRACKER FLOUR 

















sO THATS IT 
Visitor (from London)—Your 
here seems so much clearer than ours 
in London. 
New York Taxicab Driver—Sure. You 
see, we have skyscrapers here. 
¥ ¥ 
LAST WORD 
“What's the last word in airplanes?” 
“Jump.” 
¥ ¥ 
AS YoU PLEASE 
Santa Claus in a department store— 
I wouldn't ery that way, my little man. 
Little Man—Cry as you darn please; 
this is my way. 
¥ ¥ 
Then there is the sailor who treated 
all his girls with wine. He wanted a 
little port in every sweetheart. 
y ¥ 
SALESMANSHIP 
“Now, girls,” the restaurant manager 


said, “I want you to look your best 


today. Add a little dab of powder to 
your cheeks, take a bit more care with 
your hair, and smile.” 

“Oh, I know,” responded one of the 
waitresses, “dress up for Christmas and 
we'll get bigger tips.” 

“No,” said the manager, “the beet’s 
tough and the coffee is terrible.” 

¥ Y 
BEWARE 

An automobile carrying a newly mar- 
ried couple was seen driving through 
downtown St. Louis recently. Inscribed 
on the back of the car in chalk were 
the words: “Result of Careless Talk.” 

¥ ¥ 
oH, OH 

Father—Do you suppose our son gets 
his intelligence from me? 

Mother—He must. I’ve still got mine. 
¥ ¥ 

BUS TROUBLE 

“Operator, operator, operator! 

me off this bus!” 


“Sure, madam. 


Help 


What’s the trouble?” 

Lady caught in the traffic jam: “Well, 
you see, I’m very stout, and I have to 
get off backwards. Every time you stop, 
some kind soul thinks I’m getting on, 
and shoves me back on the bus again. 
I'm 10 blocks past my destination now.” 


¥ =Y¥ 


HELP WANTED 
A bishop attended a banquet and a 
clumsy waiter dropped a plate of hot 
soup in his lap. The clergyman glanced 
around with a look of agony and ex- 
claimed: 

“Will some layman please say some- 
thing appropriate?” 

¥ Y¥ 
THAT MORON 

Did you hear about the little moron 
who swallowed a bullet and had his hair 
come out in bangs? 


March 1 
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“DURAMBER” 


SEMOLINA 


FANCY No. 1 


Milled from Carefully Selecte, 


AMBER DURUM WHEAT 


AMBER MILLING Co. 


MINNEAPOLIS 
Cable Address: “‘AMBERMILCO 














It pays to pick the right « 
flour! Average flours really 

more than top quality flours 

ROYAL FLUFF-EAT-A, wi 
produces more finished cake 
pound of flour. 
moister, longer-keeping cake y 


ROYAL FLUFF-EAT-A. 


ROYAL FLUFF-EAT-A}} 


You get a rich» 





VOIGT MILLING CO 
Grand Rapids, Mich. Telephone & 














PETER R. NEHEMKIS, 
FLOUR BROKER 





7 Shanley Avenue NEWARK, 


i 


—, 


Sr. 


N.S, 











J.J. SHEVELOVE 


COMMISSION BROKERAGE 


Flour and Semolina 


Representing Highest Class Mills 


24 Commerce Street, Newark, N 


— 








L.C. SPINDLER 


QUALITY FLOUR 


PRODUCE EXCHANGE NEW 


YORK 








H. S. PEARLSTONE CO. 


FLOUR 


Produce Exchange 
New York City 
J. F. Reilly, Mer. 





ed 








Francis M. Fran 
FLOUR 


Produce Exchange, NEW Y¢ 


ey 


co 


RK 


_— 








WM. C. DUNCAN & CO., 


Domestic and Export 
Flour and Cereal 
Products 


280 Madison Ave. 


New York 


Inc. 


ed 








ULYSSES DeSTEFA 


Mill Agent 


FLOUR AND SEMOLINA 


Correspondence Solicited 


447-449 Produce Exchange 


New York, N. Y. 


NO 











BREY & SHARPLESS 


FLOUR 


The Bourse PHILADELPHIA 


_ 


, PA. 





— 








Marc! 


—_ 





~~ © 


stk *. 
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0. 
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REPRESENTATIVE FLOUR IMPORTERS OF FOREIGN COUNTRIES 








GLASGOW: 45, Hope Street, ©.2. 





M TANNARD 
Established 1870 


STANNARD, COLLINS & CO. 


IMPORTERS 


Cory Buildings, 
Fer burch Street 


E. A. GREEN 


FLOUR, GRAIN anp CEREAL PRODUCT 


LONDON, E. C.3 





able Address: ‘‘DokFEACH,"’ London 


FLOUR IMPORTERS 
52, Mark Lane, 


FLOUR IMPORTERS 


17, Corn Exchange Chambers 
LONDON, E.C.3 


Cable Address: ‘CoveNTRY,"’ London 


MARDORF, PEACH & CO., Ltd. 


LONDON, E. C.3 


COVENTRY, SHEPPARD & CO. 





J. M. & C. M. HAMM 
FORMERLY 
WALKERS, WINSER & HAMM 
FLOUR AND GRAIN IMPORTERS 
scription Room 

thing Lane, 
able Address: 


“Alkers,’’ London. 


118 So. 6th St. 


LONDON, E. C. 3 


w 





PFEEDSTUFF 


Minneapolis, Minn. 
Published by The Northwestern Miller Staff 


R. HUNTER CRAIG & CO., Ltd. 


LIVERPOOL: Temporary War-time Address 


Thornton Hough, 
Cheshire 


“Copley,” 


LONDON-—7, London Street, Mark Lane, E. C. 3. 


A. VAUGHAN THOMAS 


FLOUR 


Subscription Room, 
Seething Lane 


LONDON, E. C. 3 


PILLMAN & PHILLIPS 
FLOUR IMPORTERS 


LONDON, LIVERPOOL, BRISTOL, 
DUBLIN, BELFAST 
HARRIS BROS. & CO. (Grain) Ltd. 
COMMISSION AGENTS and FACTORS 
GRAIN, SEEDS, OIL, FEEDINGSTUFFS 
and FLOUR 

Corys’ Buildings 
57/59 St. Mary Axe LONDON, E.C.3 
9 Brunswick Street LIVERPOOL 
68 Constitution Street LEITH 
81 Hope Street GLASGOW 


CRAWFORD & LAW 
FLOUR IMPORTERS 


50 Wellington Street GLASGOW, C.2 
and at 27, Corn Exchange Chambers 
LONDON, E. C.3 


Cable Address: “CAMELLIA,” Glasgow 


— The Feedman’s 
weekly 
newspaper 
$2.00 per year 





McKINNON & McDONALD, Ltd. 


FLOUR, OATMEAL, OILCAKES, CORN PRODUCTS AND GRAIN 


75 Bothwell Street, GLASGOW 


Cable Address: “Grarins,”’ Glasgow 


ANDREW TAYLOR & CO. 
(GLASGOW) LTD. 
FLOUR IMPORTERS 


163, Hope Street, GLASGOW 


Cable Address: “GOLDENGLO,” Glasgow. 


WILLIAM MORRISON & SON 
FLOUR IMPORTERS 


Baltic Chambers 
50 Wellington Street 


GLASGOW 


Cable Address: “WAVERLEY” 


FARQUHAR BROTHERS 
FLOUR MERCHANTS 
50 Wellington Street GLASGOW, C. 2 


C. I. F. business much preferred. 
Cable Address: ''GLENCAIRN,'’ Glasgow 


°. 


ROBERT NEILL, LTD. 


FLOUR IMPORTERS 


127 St. Vincent Street GLASGOW, C. 2 


Branches: Belfast and Dublin 
ROBERT CARSON & CO. 
LTD. 

FLOUR IMPORTERS 
50 Wellington St. GLASGOW 


Cable Address: 'DrpLoma,"’ Glasgow 


60a Constitution Street, Leith 
102-103 Grafton Street, Dublin 


McCONNELL & REID, LTD. 


FLOUR IMPORTERS 


19 Waterloo St. GLASGOW 


Cable Address: '"MARVEL,"’ Glasgow 


WATSON & PHILIP, LTD. 
FLOUR IMPORTERS 
155 Wallace St.,. GLASGOW, C. 5 
41 Constitution St., LEITH 
Esplanade Buildings, DUNDEE 
42 Regent Quay, ABERDEEN 
Cables: ‘*Puitip,”” Dundee 


D. T. RUSSELL & BAIRD, Ltd. 
45 Hope Street GLASGOW 
IMPORTERS OF 
FLOUR, OATMEALS, CEREALS 

OFFICES ALSO AT 
LIVERPOOL 
DUBLIN 


LEITH 
BELFAST 


JOHN F. CAMERON & CO. 
FLOUR IMPORTERS 
No. 8 South College Street, 
ABERDEEN,SCOTLAND 
Also LEITH and DUNDEE 


Code: 


Cable Address: 
: ; Riverside 


“VIGILANT’ 








Established 1929 by the 
Flour Milling Industry of W. A. 
W.A. Cooperative Flour & Grain 
Export Agency 
Commission Agents 
FLOUR, FEEDING STUFFS, 


GRAIN, SEEDS 
Cable address 
WESTRALIAN COOPERATIVE 
Perth, Western Australia 








Low Grades and 
Millfeed 


I. S. JOSEPH CO., INC. 
Minneapolis, Minn. 


\mmemann 


S. R. STRISIK CO. 
Flour Mill Agents 


Produce Exchange NEW YORK 





E. S. THOMPSON 
FLOUR 


Produce Exchange Building 
New York City 











te shnson-Herbert & Co. 


FLOUR 





-FLOUR 


Broker and Merchandiser 
DAVID COLEMAN, Incorporated 


Members N. Y. Produce Exchange 
Produce Ex. - NEW YORK 





KNIGHTON 


FOR FLOUR 


NEW YORK = Toh B eed, | 





J. H. BLAKE 
FLOUR 


Representing 
Highest Class Mills and Buyers 
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FOR MORE EXACT ENRICHMENT 
Choose the Type of 


that best mee 


aving worked hand-in-hand with the mill- 
ing industry for many years in the exact applica- 
tions of Agene and Novadelox, Novadel-Agene 
flour specialists are familiar with the miller’s pro- 
duction problems. This same experience has been 
of the utmost value in manufacturing enrichment 
formulas to meet the miller’s requirements accu- 
rately and efficiently. 

For the convenience of the miller who wishes 
to avail himself of all the advantages of a pre- 
pared concentrate, Novadel-Agene now furnishes 


several types of N-Richment-A. You can select 


0 a wt 





ts your needs 


the formula ideally adapted to the nutrient needs 
of your flour. Enrichment can be more exact, yet 
without the exactions of formulating an individ- 
ual concentrate. 

No applications for allocation are needed, and 
deliveries can be made promptly from conve- 
niently located distribution points, making it un- 
necessary to carry large inventories of concentrate. 

Technical information 
on the different types of 
N-Richment-A will be fur- 


nished on request. 














Mealtime Magic wi 


5 big reasons 


why you should use this new bakery merchandising plan 





i NEW CAMPAIGN TO MEET 
DEFINITE NEED 


Food rationing means that the average housewife needs 
more helpful information on how to plan more interesting 
and nutritionally adequate meals. “Mealtime Magic” 
recipes fill a definite need by stressing variety uses of bread. 

Three of the posters in the ‘Mealtime Magic’”’ series are 
now available. These illustrate in an attractive manner 
bread used as French Toast, as a ‘‘Meat Extender” and as 


“Bread Pudding.” A fourth poster with different recipes 


will be available later. 


4 REACHES 17,500,000 READERS 


IN WOMEN’S MAGAZINES 


Powerful added support to the “‘Mealtime Magic” cam- 
paign stressing variety uses of bread is being given by 4-color 
full-page advertisements appearing in the February issue of 
Woman’s Home Companion and the March issue of 
McCall’s. These two magazines reach a combined reader 
audience of 17,500,000. 

In addition to stressing varied bread uses, these magazine 
ads direct Mrs. Consumer to her baker for other ‘‘ Mealtime 
Magic” recipes. Here is important support for your mer- 
chandising campaign. Don’t fail to take advantage of it! 





2 NEW MARKETS 


By showing how bread can be used in new and appetizing 
ways in planning meals, ‘‘Mealtime Magic’’ recipes provide 
new possibilities for increased bread consumption. 

Women are always interested in tested menu suggestions 
“Mealtime Magic”? bread-use recipes fill a long-standing 
need for nourishing and appetizing recipes to meet war- 
time food conditions. 


MAKES BAKERY RECIPE 
INFORMATION CENTER 


Today, more than ever, the average housewife needs and 
appreciates information about the best foods to use in war- 
time diets in keeping with the “‘Basic 7” food recommen- 
dations of the National Nutrition Program. ‘‘Mealtime 
Magic” recipes and menu ideas will help establish your 
bakery as a wartime recipe information center. 





3 BUILDS FOUNDATION 
FOR FUTURE 


By building up a constant demand for bread as a fundamental 
ingredient of new main dishes, a solid foundation can be laid 
today for future financial strength and market expansion. 
The successful baker of tomorrow will be the one who can 
advise his customers on nutrition, and the use of baked 
products in a well-balanced diet. 








ORDER FULL-SIZE 
POSTERS 


You can order full-color posters, each 14x22”, and recipe 
b] PI 

pads at cost. See your General Mills man for complete in- 

formation and quantity lot prices. 
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